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Practical application of fat constants 
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and fat mixtures in candy is discussed 
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SAVAGE SERVICE IS SUPERIOR 


Machinery and Equipment made by SAVAGE has set an 85-year record 
for low-cost operation and maintenance. Close cooperation with confec- 
tionery manufacturers enables SAVAGE to anticipate your own needs. 
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SAVAGE SCIENTIFIC HEATING-COOLING SLAB. Even heating or cooling at 
all times. No hot spots. Will cool 20% faster. Withstands 125 lb. working pressure. 
Legs adjustable. Completely fool-proof. Perfect for Bottomer Cooling Tables. 











TILTING MIXER. Adaptable for caramel, nougat and coco- OVAL TYPE MARSHMALLOW BEATER. 100% sanitary. 
nut batches. Double action agitator. Belt drive or motor More beating space for volume. Faster heat discharge. 
drive. Sizes 25, 35 and 50 gallon. Quick cooling. 150 and 200 pound sizes. Belt or motor drive 


We manufacture a full line of machinery and equipment for the confec- 
tionery plant. Write for descriptive literature. Exclusive manufacturers 
of the labor-saving SISCO NUT ROLLING MACHINE. It pays to check 
with SAVAGE before you buy. 


We carry a large stock of rebuilt ma- 
chinery. Write us about your requirements. 


SAVAGE BROS. CO. 


2638 GLADYS AVE., CHICAGO, ILLINOIS 
























In Easter Candies- 
Do a good job on Flavor. 


The package may be cute, and the form novel, but 
FLAVOR is still the vital element in making Candies. 
Check up particularly on your Easter confections. Ask 
the D & O salesman for suggestions. It will pay good 


dividends to have your flavors right. 


Easter Hard Candies 


Stay fresh and hold their flavors. The boys in uniform 
are going to want them. Keep that in mind in making 


your plans and remember, for hard candy— 


Cosmo Imitation Flavors 
Alesta Imitation Flavors 
Confectioners Improved Imitation Flavors 


Dolcott Hard Candy Imitation Flavors 


DODGE & OLCOTT COMPANY 


180 WVarick St., New York, N. Y. 


Plant and Laboratories: BAYONNE. N. J. 
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ay le KGR t U ND VALU ES » « «= a PART of the product, APART from the price 





TANDING out in the mind of every buyer are certain suppliers and 
manufacturers whose products he would accept, sight unseen, 
simply on the strength of a good and reputable name. And to our way 
of thinking, it is only when things can be bought in this way that there’s 
real satisfaction in buying. Accordingly, we’ve tried to keep this name 
of ours on a level with the many other, good, substantial houses whose 
names, today, are by-words for reliability and quality. And like all 














who’ve attained this goal, we’ve reached it by long, careful attention 
to details, by exhaustive research and by the exercise of rigid control 
in the selection, preparation and handling of all materials identified 
with our name. It will be the purpose of our advertisements to take you 
Sear Git canta ane dams” wae or aw “behind the scenes”, so to speak, and show you how we operate . . 


own manufacture or from outside sources, 


oS Sa ae nee to acquaint you with FRITZSCHE background values which are so 


inspections and tests before it is used for 


See, ee eS ao much a part of our products, apart from their price. 
insure the highest possible quality standard ‘ 
for our flavors and essential oils. a 


FRITZSCHE BROTHERS, Inc. 


PORT AUTHORITY COMMERCE BLDG., 76 NINTH AVENUE, NEW YORK, N. Y. 


BRANCH STOCKS + BOSTON CHICAGO LOS ANGELES ST. LOUIS TORONTO, CANADA MEXICO, D. F. 


FACTORIES at cr.irron, N. 4. AND SEQtCRLL ANS (VAR) FRANCE 
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The most delectable center 
will find its perfect mate 
in Merckens Fondant Process 
Chocolate. Its flavor, color, 


aroma and texture are unexcelled. ~ romp 


hs 


ot. el 


BRANCHES: Boston, Mass.: 131 State Street 


New York, N. Y.: 250 East 43rd Street 

MERCKENS CHOCOLATE CO. INC.~ Soe" Set 
AGENCIES: Chicago: Handler & Merckens, Inc., 

180 West Washington Street 


506 Seventh Street, Buffalo, New York Sones Gone thee behes Gey Satue’ 





Serving Confectioners 
for 35 Years 


| CONFECTIONERS CRYSTAL THREE STAR CORN SYRUP * 


CERELOSE, PURE DEXTROSE SUGAR [os 


CONFECTIONERS STARCHES Mad 
Quality » Uniformity + Service 


CORN PRODUCTS SALES COMPANY 
17 BATTERY PLACE, W. Y. C. 
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Ascorbic Acid Merck (U.S.P.) was 
made available. 


1934 
1936 
1937 
1938 
1938 


1938 
1939 


1940 
1940 


1940 
1940 


MERCK 
CONTRIBUTIONS 


IN 


Vitamin B, was synthesized in the 
Merck Research Laboratories. 
Vitamin B, Merck (Thiamine Hydro- 
chloride U.S.P.) was made available. 
Nicotinic Acid Merck (U.S.P.) was 
made available. 

Vitamin B, Merck (Riboflavin) was 
made available. 

Alpha-Tocopherol (Vitamin E) was 
identified and synthesized by Merck 
chemists and their collaborators in 
other laboratories. 


Pill 


VITAMIN 


1940 


Vitamin B, was synthesized in the 
Merck Research Laboratories. 





A the foremost manufacturer of pure vitamins, Merck & Co. 
Inc. offers the confectioner an established and dependable 
source of pure crystalline Vitamin B,. 

Backed by thorough experience, extensive resources, modern 
and rapidly-expanding production facilities, Merck is well 
qualified to serve confectioners who are preparing to improve 
their products through the addition of this important vitamin. 


Our scientific staff and labora- 
tories are prepared to serve you. 





Vitamin B, Hydrochloride Merck was 
made available. 


Alpha-Tocopherol Merck (Vitamin E) 
was made available. 


2-Methyl-3-Phytyl-1, 4-Naphtho- 
quinone (Vitamin K,) was made 
available. 


2-Methyl-Naphthoquinone Merck 
(Vitamin K Active) was made 
available. 


Pantothenic Acid (Member of B Com- 
plex) was identified and synthesized by 
Merck chemists and their collabora- 
tors in other laboratories. 


Calcium Pantothenate Dextrorotatorv 
Merck was made available. 











CHEMICALS FOR THE 
INS AND INDUSTRY SINCE 


FINE 


PROFESS 


*« J/j/o * 





MERCK & CO. Ine. 


NEW YORK + PHILADELPHIA «+ 


Manufacturing Chemists 
ST. LOUIS . 
for January, 1942 


RAHWAY, N. J. 


In Canada: MERCK & CO. Ltd., Montreal and Toronto 
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YOu GET soru 


THESE IN STALEYS 
"SWEETOSE!” 








These Important EXTRAS 
available to confectioners who use this 
wonderfully improved corn syrup! 


OR in no other regular corn syrup on the 
market will you find such amazing richness, 
such a high percentage of those two important 
quick-energy sugars, DEXTROSE AND MALTOSE. 
“SWEETOSE”’ actually gives you TWICE as much 
sweetness as ordinary corn syrup... can replace 
all corn syrup and all or part of the sugar in 
your formulas! That’s how economical! this sen- 
sational new sweetening agent is to use! 











Goes Farther ...Gives More Profit 


“SWEETOSE”’ 


is manufactured in Decatur, Illinois, by the 


A. E. STALEY MFG. CO. 
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“Looks Good Enuf to Eat”— 





True of the Sucker, of course — true, too, 
of the stick if you’re using the revolu- 
tionary new 


 SETTERSTIX 


OF PURE PAPER 


Ever look at a box of suckers made up with 
snow-white Setterstix? If not, you have some- 
thing to look forward to. And you'll not wonder 
then why we’re shipping carloads of them to 
keep up with the demand. 





CHECK THESE FIVE POINTS 


{7 1. SAFE — they break if the child falls on them. 


(4 2. SANITARY — pure paper—fresh from the 
mill. 


7% 3. SHOWY— a snowy-white, that stands out. 
{7 4. SALABLe — children call for them. 


(7 5. SMOOTH AND STRONG—fit standard 
machines. 


Better pick your winner today — 
start to town NOW, with SETTERSTIX! 







SAFE SALABLE 
SANITARY STRONG 
SHOWY Work in Standard 


Machines 


SETTER BROTHERS 


INCORPORATED 
Cattaraugus, New York, U.S.A. 
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“ALL OUT” WAR 


In times of war, the elimination of wasteful and ineffi- 
cient machines and methods becomes more important than 
ever before. 










The saving of labor is absolutely necessary because there 
is not even sufficient trained labor available now for vital 
defense work. 


The Greer Coater shown above and other equally efficient 
Greer Machines are waging “Total, All-Out” wart on manu- 
facturing costs and production delays in plants all over the 
world. Greer Coaters, Cooling Tunnels, and Multi-Tier 


THE GREER COATER Coolers are all proving their worth. 


Present orders are being filled on an overtime basis so long as this work does not interfere with 
the steadily increasing volume of vital Defense Work we are doing. Defense production must come 
first! We urge you to anticipate your requirements for machines, belts, and spare parts as far in 
advance as possible. 


CHICAGO J. W. GREER CO. NEW YORK 


SAN FRANCISCO CAMBRIDGE, MASS. LONDON 














baits 
OIL OF ORANGE America« 
U.S.P. 
most called-for 


ORANGE FLAVOR 


ee 
@ TRUE ORANGE AROMA 
EXCEPTIONAL STABILITY 


for 


DODGE & OLCOTT COMPANY + FRITZSCHE BROTHERS, INC. 


Producing Plant: The Exchange Orange Products Company, Ontario, California 
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With deepest sorrow 
we announce the death 


of our Leloved vice-president and associate 


Charles Lucien Senior 


on Thursday, December twenty-fifth 
Nineteen hundred and forty-one 
Florasyath Laboratories, Inc..N ew York 
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Application of Analytical Constants 






To the Identification of Fats 


by K. E. LANGWILL 





n a previous article, derivation and meaning of fat 

constants were discussed. At the moment we are in- 

terested in their practical application to the identifi- 
cation of unknown fats and fat mixtures. Such an ap- 
plication is best illustrated by a study of specific cases 
so, for this purpose, fat was obtained from five different 
sources: a chocolate ice cream coating, a milk chocolate 
coating, a medium priced caramel, a low priced caramel 
and a butter crunch. The table given below records 
analytical values obtained. 

Now let us first consider the fat extracted from the 
ice cream coating. Since it was a liquid at room tem- 
perature, one would suspect that an oil of some sort had 
been substituted for a greater part of the cocoa butter. 
If the oil used had been one of the more commonly en- 
countered vegetable or animal oils that are high in un- 
saturated fatty acids, such an addition would have raised 
the iodine number considerably but the value obtained 
upon analysis was not as high as that for pure cocoa 
butter. This fact indicates that an oil with a low un- 
saturated fatty acid content and consequently a low 
iodine value has been used. Both pressed palm kernel 
butter and hydrogenated cottonseed oil have low iodine 
values but are solid or semi-solid at room temperature, 
thus they may be eliminated as possibilities. We can 
logically assume that some cocoa butter is present in 
this fat mixture, but, if it is derived solely from the bit- 
ter liquor employed, it will represent only a small per- 
centage of the total extracted fat. Coconut oil, as well 
as having a fairly low melting point, has a comparatively 
small iodine number but a mixture of even a large quan- 
tity of coconut oil and a small quantity of cocoa butter 
could not produce an iodine number of 28.7. 

Since these constants that have been considered do 


not help much in identifying the oil present, it is neces- 
sary to resort to more specific tests. A negative Halphen 
Test eliminates the possibility of the presence of cotton- 
seed oil. Arachidic acid was detected by means of the 
Renard Test which indicates that peanut oil is definitely 
present. The esterification test confirmed the presence 
of coconut oil. 

If we next consider the saponification number of the 
extracted fat, we find that it is considerably higher than 
that for cocoa butter and the majority of liquid fats. 
Since coconut oil has a relatively higher saponification 
number than most animal and vegetable oils, it could 
be present in a considerable quantity. Milk fat also 
has a-higher saponification number than cocoa butter 
but, on account of its high cost, it would not be reason- 
able to assume that it had been added to a relatively 
low priced coating in a sufficient quantity to raise the 
saponification number. For this reason it may be elimin- 
ated from temporary consideration. 

Most liquid oils—palm kernel and coconut excepted— 
would contribute a Reichert-Meissl and Polenske value 
of less than one; so would cocoa butter. Since these two 
values, as were obtained on the extracted fat, were 
much higher, they are probably due to the presence of 
coconut oil or palm kernel oil but the relatively higher 
iodine number of palm kernel oil eliminates it from 
further consideration. The refractive index as determined 
on the extracted fat merely shows that the fat is not all 
cocoa butter, all coconut oil or all liquid fat of any 
single kind. 

Suppose we assume that the Reichert-Meiss] value of 
5.7 is due to 0.7 contributed by the cocoa butter plus 
peanut oil and to 5.0 contributed by the coconut oil. 
Using a-Reichert-Meissl value of 7.7 for 76° coconut 








TABLE I 
Wiley Melt- Iodine Saponifi- Reichert- Polenske Refractive 
Source of Fat ing Point No. cation No. Meissl No. No. Index at 40°C 
Chocolate Ice Cream Coating — 28.7 231.2 5.7 7.0 1.4533 
Milk Chocolate Coating 84.2°F 38.0 199.3 5.0 0.5 1.4566 
Medium Priced Caramel 83.1°F 18.8 245.4 13.7 10.6 1.4510 
Low Priced Caramel 82.0°F 8.7 255.8 8.0 14.8 1.4490 


Butter Crunch 90.5°F 37.8 











224.7 26.1 2.7 1.4548 
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oil, as reported in a previous article in this Journal, we 
can estimate the percentage by dividing 5.0 by 0.077. 
The result is approximately 65%. A similar considera- 
tion of the Polenske value of the extracted fat corrobor- 
ates this finding. 

Making a further assumption that peanut oil and cocoa 
butter are present in approximately equal proportions 
we can make other calculations. Let us first calculate 
the iodine number for a mixture composed of 65 parts 
coconut oil, 17.5 parts peanut oil and 17.5 parts cocoa 
butter using values reported previously in this publica- 
tion (M.C. Nov. ’41, p. 15) that were obtained on known 
samples of coconut oil, peanut oil and cocoa butter. 

Portion of iodine value 

due to coconut oil ................. «.... 0.65X9.2— 5.98 

Portion of iodine value 

due to cocoa butter -................... 0.175X35= 6.13 
Portion of iodine value 
due to peanut oil -....................... 0.175X96=16.80 


28.91 


Employing these same proportions, we can calculate 
the saponification number of the mixture. 

Portion of saponification number 

due to coconut oil........................ 0.65X253=164.5 
Portion of saponification number 

due to cocoa butter -................ 0.175X192= 33.6 
Portion of saponification number 

due to peanut oil ........................ 0.175X187= 32.7 


230.8 


These two sets of results are interesting in that they 
support each other and favor the deduction that 65% 
of the extracted fat is coconut oil. A fair estimate of 
the percentages of the components of the extracted fat 
would be 65% coconut oil, 17.5% coca butter and 17.5% 
peanut oil. It is realized that the foregoing estimate, 
although based upon sound assumptions, may be sub- 
ject to a plus or minus deviation. If more accurate re- 
sults are required, it will be necessary to make up a 
mixture of these fats in the above proportion and to de- 
termine the several constants. When these are compared 
with those obtained when the unknown mixture was 
examined, the necessary change in proportion of the 
components, if any, can be easily computed. 

When we consider the fat extracted from a milk 
chocolate coating, we may assume with a reasonable 
degree of accuracy that we have a mixture of milk fat 
and cocoa butter. Upon examination of the constants 
of these individual fats, we see many points of similar- 
ity. The range for melting point and iodine value is 
almost identical and refractive indices vary but slightly. 
The greatest difference is to be noted in the Reichert- 
Meissl number. From this value we may make a rough 
estimation of the proportions of milk fat and cocoa butter 
present in the extracted fat. Subtracting 0.1, the 
Reichert-Meissl value obtained on pure cocoa butter, from 
the Reichert-Meissl value of the extracted fat, dividing 
this result (4.9) by 28.3, the Reichert-Meissl value ob- 
tained on pure milk fat, and multiplying by 100, we 
find approximately 17% of milk fat in the mixture. The 
low Polenske value of the extracted fat is indicative of 
the fact that no coconut or palm kernel oil is present. 

As a check on the percentages of cocoa butter and 
milk fat in the mixture, we can calculate what the saponi- 
fication number of such a mixture would be. Cocoa 
butter contributes 0.83 X 192=159.4 and the milk fat 
0.17X229=38.9, making a total of 198.3 which is not 
so far from the value found for the extracted fat. 
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Identification of Caramel Fats 


Knowing the source of the extracted fat aids mater- 
ially in the problem of identification of component parts. 
From a previous study of caramels, we know that even 
when whole milk is employed in their manufacture, in- 
sufficient fat is present to give proper lubrication. It is 
usual practice to make up this deficiency by adding re- 
fined fats or oils other than milk fat. An examination 
of the constants obtained on fat extracted from medium 
priced caramels reveals that fat other than milk fat is 
definitely present. The high Polenske number indicates 
either coconut or palm kernel oil. The presence of 
coconut oil is more likely since it has a Polenske number 
that may reach 18 while palm kernel oil rarely exceeds 
11. The extracted fat under consideration showed a 
Polenske number of 10.6. The presence of a consider- 
able proportion of milk fat was indicated by the high 
Reichert-Meiss] value. Milk fat has a relatively low 
Polenske number, generally less than 3, so, if we at- 
tempt to make a combination of palm kernel oil and milk 
fat, it will be a practical impossibility to mix in any 
sizable quantity of milk fat without showing a resulting 
Polenske number below that found when the fat from 
the caramels was tested. 

The melting point of the fat extracted from the cara- 
mels was 83.1°F which would indicate that a natural, 
unhydrogenated coconut oil had been employed. Since 
the Polenske value of butter is small in comparison to 
that of coconut oil, let us attempt to calculate the per- 
centage composition of the extracted fat from this value. 
It so happens that the sample of commercial coconut 
oil, the analysis of which was reported in a previous 
article in this publication, showed a Polenske number of 
12.9. It is here that practical experience in the examin- 
ation of caramels is indespensible for some sort of a 
working assumption must be made. It has been noted 
that the mixture of fats in caramels of the type from 
which the fat under examination was extracted usually 
varies in composiion from two parts of non-milk fat 
to one part of milk fat to three parts of non-milk fat 
to one part of milk fat. In this particular instance, sup- 
pose we assume the 2:1 ration in which case the milk 
fat will contribute a Polenske value of 1 and the coco- 
nut oil will contribute the remaining 9.6. If we now 
divided 9.6 by 12.9 and multiply by 100, we find the 
coconut oil to be 74% of the fat mixture. We can now 
calculate the iodine number for such a mixture of coco- 
nut oil and milk fat. 


Portion of iodine value from 
SS OSES STs eee 0.26X32= 8.32 
Portion of iodine value from 


ee i sae 0.74X9.2—= 6.81 
15.13 


This figure is much lower than that actually found 
upon analysis. There are two basic sources of error 
which can account for this lower value; either the 
Polenske number taken for coconut oil is low or the 
percentage of coconut oil in the fat mixture is high. As 
a matter of fact they mean the same thing. Suppose we 
had taken a Polenske number of 16 for coconut oil in- 
stead of the value of 12.9. We°would have arrived at 
a value of 60% for coconut oil instead of 74%. If we 
now calculate the iodine value, using 60 parts of coco- 
nut oil and 40 parts of milk fat, we find the result to be 
18.3 in comparison with the analytical value of 18.8. 
We have, therefore, a mixture of approximately 60% 
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coconut oil and 40% milk fat. The saponification num- 
ber and Reichert-Meissl values when calculated on these 
proportions also show a fairly close agreement with the 
values reported on the fat that was extracted from the 
caramels. 

When we sudy the values reported on fat extracted 
from low priced caramels, we find all constants to be 
within the range given for coconut oil. Any slight di- 
vergency noted is undoubtedly due to the small residual 
percentage of milk fat present in the skim milk product 
used. There is little purpose to be served in considering 
this fat since it is practically all coconut oil and, further, 
since it is practically impossible to detect the presence 
of less than 5% of a fat in mixtures such as we have 
discussed. 

The sample of butter crunch yielded nothing but milk 
fat. This conclusion was arrived at from a consider- 
ation of constants obtained upon analysis. If any coco- 
nut oil was present, it was in such a small amount that 
it could not be detected by the usual methods. 

From the application of the data obtained when the 
five fat mixtures were analyzed, we have seen that it is 
possible to identify the component parts. With experi- 
ence in the analysis of such products and the ability to 
make assumptions that are reasonably correct, a starting 
point may be arrived at from which to begin calculations 
and reconstruction. By checking the basic fat mixture 
thus obtained and making indicated changes in compo- 
sition, we can finally arrive at the components of prac- 
tically any confectionery fat mixture. 


Mack Heads Western 
Salesmen’s Association 


John W. Mack, sales representative for Euclid Candy 
Co. of Illinois, Chicago, was elected president of the 
Western Confectionery Salesmen’s Association at this 
group’s annual convention held in Chicago, December 11 
to 13. Other new officers include: Lou Leckband, repre- 
sentative for Schutter Candy Co. and Cherry Specialty 
Co., Chicago, elected first vice president; and Warren B. 
Durgin, of Ludens, Inc., made second vice president. 
Geo. E. Burleson was again elected secretary of the asso- 
ciation. L. C. Cooper of St. Louis heads the executive 
committee, to which the following four new members 
were elected: Ruben Johnson, retiring W.C.S.A. presi- 
dent; Bernard Hirsch of Milwaukee; Ralph Unger of Los 
Angeles; and Walter Rau of Chicago. Chairman of next 
year’s convention committee is Lon Bencini of Chicago, 
and chairman in charge of membership is W. B. Durgin. 
The “Sunshine Club” trustees for the following year in- 
clude William Berger, Ross Fairman and Lon Bencini. 

At the manufacturers’ dinner, which this year replaced 
the usual luncheon for manufacturers given in former 
years, the principal speakers were Philip P. Gott, president 
of the N.C.A., and George Williamson, president of the 
Williamson Candy Co., Chicago. About 200 attended the 
dinner and the stag which followed. 

At the dinner dance held in the Gold Room of the 
Congress hotel, convention headquarters, over 200 persons 
. Tepresenting the membership, friends and guests were in 
attendance. Business sessions of the convention proper 
were also well attended, according to George Gronberg, 
assistant secretary. 
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THE FOREMAN’S NOTEBOOK 


Every candy foreman has experienced, at some time or other, 
a real need for practical and authoritative suggestions and re- 
minders on care of equipment. To further broaden its editorial 
service to the Industry, THE MANUFACTURING CONFECTIONER has 
arranged to bring in each month’s issue a practical talk on the 
care of equipment or some mechanical problem. Equipment will 
operate more smoothly and have longer life if it is properly 
cleaned and serviced every day. This series of talks will be pub- 
lished in booklet form later—The Editor. 





Feed Table Belts 


The successful operation of any production line 
depends upon the care given to each part in 
that line. Feed Table Belts being the first to come 
in contact with candy as it starts through the 
chocolate coating process, we think that careful 
consideration should be given to their installation 
and care. 


* ORDERING—The exact length and width 
of each belt should accompany each order. 

To measure the length of belt required for a 
feed table be sure that all take-ups are at such 
a position that the minimum length of belt can 
be determined with a steel tape. Be sure that 
the path traveled by the tape is the same path as 
that which the belt will travel. 


* INSTALLATION — Clean thoroughly all 
pulleys, nosebars and scrapers. Any material al- 
lowed to build up on these parts will stretch the 
belt at the point of contact. 

Be sure all. pulleys and nosebars are perfectly 
straight. 

Use every precaution to prevent the belt pull- 
ing out of shape. The stretching of either edge 
will cause the belt to run crooked. 


* CARE—Do not permit the edges of the 
belt to run against the sides of the feed table. 
This will stretch the edge of the belt. 

Keep just enough tension on the belt to prevent 
slipping. 

Keep the pulleys and nosebars in alignment at 
all times. 

Keep pulleys, nosebars and scrapers clean at 
all times. 

Clean the belt while on the equipment. 

Care of Bottomer Belts—next issue. 


John M. Moyer 
Howard G. Aylesworth 
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by THEODORE BRIMM 


Illinois State Employment Service 


Labor Supply in the Defense kra 


Discussing a partial solution for Candy plants 













Last month we considered the part job analysis plays 
in aiding industry to adequately consider and fully 
utilize the abilities of the physically handicapped. In 
addition, emphasis was placed on the self-training value 
of thinking in terms of the basic physical demands of 
jobs when evaluating the vocational possibilities of the 
handicapped individual. 

However, even when complete information is avail- 
able concerning job requirements, management may 
still raise some question about the capabilities of the 
handicapped and the implications involved in their 
employment. Fortunately, definite knowledge is available 
concerning these objections through the experience of 
public employment services throughout the country in 
placing the handicapped. 

Usually these objections are based on misconceptions 
or social discriminations for which a satisfactory answer 
is available. Many of them are outlined in the Bureau 





Employmert of physically handicapped persons in the candy 

plant does not mean higher insurance rates, says Mr. Brimm, nor 

are such handicapped employees more accident-prone than their 
fellow-workers. 
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of Employment Security release, Employment Service 
Handbook of Information, Part VII, “Placement of 
Physically Handicapped Applicants” and the following 
paragraphs are a condensation in question and answer 
form of this section of the release dealing with general 
misconceptions regarding the capabilities of the handi- 
capped: 

Does the employment of handicapped persons 

mean higher accident cost and higher com- 

pensation insurance rates? 

ANSWER: Two factors are involved in a satisfactory 
answer to this question. In regard to workmen’s com- 
pensation rates, the initial rate of compensation for 
any employer is determined by the industry, and total 
cost is based upon the number of employees, occupations, 
and total payrolls. No information is required concern- 
ing the physical condition of employees. The rate is 
later adjusted on the basis of the number of accidents 
occurring in the employer’s organization, 

This brings up the question whether or not handi- 
capped persons are more liable to accident and a second 
injury. Various studies have been made which indicate 
that they are no more liable to injury than are the 
non-handicapped. In fact the contrary may be true. 
Henry H. Kessler in “The Crippled and the Disabled” 
reports the findings of the study made by the Western 
Electric Company. In this study involving 685 handi- 
capped workers employed during the period from 1929 
to 1931, it was found that 23.5 per cent of the handi- 
capped group were injured, whereas 39.1 per cent of 
the control group of non-handicapped persons employed 
during the same period were injured. 

This would seem to indicate that generally there is 
greater caution on the part of handicapped workers in 
avoiding accidents, and if placed in suitable jobs are 
no more and possibly less liable to injury than are the 
non-handicapped. 

In addition, many states have set up special funds 
for compensation to persons receiving second injuries 
in industry. These provisions usually take the form of 
the provision in the Illinois Workmen’s Compensation 
Act which limits the employer’s responsibility only to 
the extent of injury resulting from the second accident, 
covering loss, or loss of use, of both hands, both arms, 
both feet, both legs, both eyes, or any two. Compen- 
sation for cumulative permanent loss of use of those 
members or any two resulting from a previous loss and 
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This handicapped employee of Williamson Candy Co., Chicago, 
not only performs his duties satisfactorily, but has been advanced 
to foreman of the shipping room. 


second injury is paid out of a state fund. The number 
of claims reported under this provision in Illinois is 
negligible, as it has been in almost every state of the 
union. Typical is the experience of the Wisconsin 
Industrial Commission whose records show for 20 years 
ending in 1939, only 56 individuals have been awarded 
money from the second injury fund. 


Can a handicapped person do a given job 
satisfactorily? 


ANSWER: This question has been fully treated in the 
previous article, but in summary it might be pointed 
out that this doubt will not arise when the abilities of 
the individual are utilized in a suitable job where he 
can compete satisfactorily with non-handicapped workers. 
For example, the power sewing machine operator with 
a left foot amputation will not be handicapped in 
operating a machine having the control operated with 
the right foot. 

It has been demonstrated that this question will not 
be raised regarding the capabilities of the handicapped 
once management begins to think in terms of the basic 
physical demands when evaluating the vocational po- 
tentialities of the handicapped individual. 


Will the employment of the handicapped per- 
son increase the cost of sick benefit or group 
insurance plans? 


ANSWER: In group life insurance the rate is based 
solely upon the age and sex of the employees and not 
upon physical conditions. Companies issuing such in- 
surance have denied that physical difficulties are con- 
sidered, 


In connection with sick benefit rates, the question is 
based on the assumption that the handicapped are more 
liable to illness, injury, or accident than are non-handi- 
capped persons. In addition to the accident statistics 
reported in the Western Electric Company study, records 
were kept of the sick leave taken by handicapped and 
non-handicapped workers. During the period of the 
analysis it was found that 60 per cent of the non-handi- 
capped were absent during the period, losing an average 
of 4.2 days per employee, while only 53 per cent of the 
handicapped were absent, with an average loss of 4.5 
days per employee. 
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Can handicapped workers be shifted as easily 
to other jobs in slack times? 


ANSWER: The answer to this question must be deter- 
mined by what the other jobs are. Within the scope of 
the physical qualifications of the employee as against 
the functional requirements of these jobs, the answer is 
“yes”; otherwise, “no”, and no general answer can be 
given as everything depends upon the individual case. 

However, records of the Western Electric Company 
during the period of their survey showed that the per- 
centage of non-handicapped workers laid off for lack 
of work was 2.6 per cent less than the percentage for 
the handicapped. This indicates that in general handi- 
capped workers are successful in competition with 
non-handicapped, even during slack periods. 


Are the handicapped frequently absent be- 
cause of weather conditions or illness? Are 
they weak? Can they work regular hours? 


ANSWER: Here again doubt is expressed of the proper 
evaluation of the handicapped individual. Management 
should not attempt to place handicapped persons unless 
they are able to put in the same hours and perform as 
efficiently in a suitable job as a non-handicapped person. 

This question is also an expression of the prevalent 
misconception regarding the handicapped, especially the 
crippled, that they are usually in delicate health. They, 
of course, are no more subject to delicate health than 
are the non-handicapped, 


Some employers say, “Other employees do 
not like to see them around; they make the 
plant look like a charity concern; customers 
do not like to see them or ask them for 
service.” 


ANSWER: This is an expression of the social attitude 
which for centuries has denied handicapped persons an 
equal opportunity to develop their capacities. However. 
it is probably better to place persons with visible dis- 
abilities in positions where they will not be required to 
meet the public. As a salesperson, a lame woman is 
in a position where customers will notice her restricted 
movements, whereas if she were placed as a cashier or 
information. clerk, or on a sitting job, she could sit 
behind a desk or bench and her impairment would not 
be noticed. 


The feeling that other employees object probab!) 
looms larger in theory than in fact. If the handicappe 
person has a good attitude, most people will become 
accustomed to him and will cooperate in helping him 
make any necessary adjustments to his job. 


Do the handicapped need special attention or 
do they expect special consideration from the 
employer? 

ANSWER: It must be admitted that there are handi- 
capped persons who have not been taught to develop 
self-reliance and who need special supervision in making 
a vocational adjustment. On the other hand, there are 
many handicapped persons who have made good, who 
have been years with the same employer, who have been 
promoted to responsible positions and who get along 
well with other people. The favorable experiences of 
many. employers with handicapped employees might bc 
the answer to this question. For example, a report « 
a study of 1,506 jobs held by the deaf showed that 46 
per cent of the jobs were held for over one year and 
16 per cent for over five years, 
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Walter C. Hughes Dies; 
Former N.C.A. Secretary 


The industry was 
shocked to learn of the 
death of Walter C. Hughes 
which occurred suddenly 
on December 15. Mr. 
Hughes had had a heart 
attack a few days earlier 
and was apparently re- 
covering nicely at Passa- 
vant Memorial Hospital 
in Chicago, when a second 
seizure proved fatal. 

Walter Clay Hughes was | 
born on a farm near Ar- 
cola, Illinois, August 11, 
1871. When his father 
died, he assumed the support of his mother and sisters, 
coming to Chicago to go to work for Marshall Field & 


Walter C. Hughes 





Brimm— 


Some employers say, “We provide for our 
own employees who become disabled and 
cannot therefore employ others.” 


ANswER: The answer to this objection is that handi- 
capped persons should be hired on the basis of quali- 
fications and because they have abilities and skills to 
contribute to industry. They are seeking jobs, not as 
charity, but on a competitive basis which is economically 
sound from the employer’s point of view. 


How should the entrance physical examina- 
tion be used in the case of the handicapped? 


Answer: Used in a discretionary way to assure that 
the person who otherwise seems qualified has no dis- 
abilities which would prevent him from doing the job 
satisfactorily and that he is in good health, the physical 
examination is a commendable means of eliminating 
those to whom the work would be detrimental. On 
the other hand, to use the physical examination as a 
means of eliminating all but perfect physical specimens 
is an uneconomical discrimination against many who 
are in every way qualified for the job to be filled. 

The most economical policy would seem to be that 
which is in effect in establishments where careful an- 
alysis of jobs have been made and where the personnel 
and medical people consider the handicapped individual 
in terms of the physical demands of the job to be filled. 

Does the employment of handicapped persons 
increase unemployment compensation and 
old-age pension contributions? 


ANSWER: Contributions of employers for unemploy- 
ment compensation or old-age pensions are based solely 
upon the earnings of the individual. 

In this conncetion, it might be added that personnel 
staffs experienced in hiring both the non-handicapped 
and the handicapped do not wish to hire handicapped 
individuals in positions for which they are qualified at 
a lower rate than is paid for non-handicapped persons. 
Experience has shown that maintaining wage standards 
benefits both employer and worker. 
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Co., wholesale division. He attended the law classes at 
Lake Forest University while working in Chicago and 
was graduated in 1895. In 1900, he became credit man- 
ager for Pan Confection Co., Chicago, and when Pan 
became affiliated with National Candy Company, he was 
made manager of the plant. 

Mr. Hughes became secretary of the National Con- 
fectioners Association in 1912. In 1916, when the secre- 
tary’s position was changed from an elective to a full 
time position by association vote, Mr. Hughes resigned 
his position with Pan to become the N.C.A’s. first full- 
time secretary. In 1917, when America entered World 
War I, the Food Administration in November issued an 
order prohibiting all further delivery of sugar for use 
in candy. Making a rapid survey of the industry’s status 
in the industrial and economic life of the U. S., Mr. 
Hughes personally presented this data to the Food Ad- 
ministration and succeeded in obtaining a 50% modifica- 
tion of the original order, based on 1916 deliveries. 
He was then chosen to represent the industry as a mem- 
ber of the manufacturers section of the Sugar division 
of the Food Administration, but continued to serve as 
N.C.A. secretary. When the Food Administration was 
dissolved, he returned to his full time N.C.A. work and 
served until 1932, when he resigned the secretaryship, 
but continued. to act as Trade Mark counsel for the 
N.C.A. until 1940. From that time until his death he 
was retained in an advisory capacity for the N.C.A. 
board of directors. When he returned to private prac- 
tice in 1932, he found it necessary to re-enter law school 
in order to be admitted to the bar. He accomplished this 
successfully taking his work at Chicago Kent College of 
Law. 

Mr. Hughes’ career as N.C.A. secretary covered a 
peariod when revolutionary changes were taking place in 
American industrial life, as a result of the great techno- 
logical advances born and set in motion during and after 
the first world war. He sought to incorporate into as- 
sociation policy many of the practical approaches de- 
signed to keep the confectionery industry abreast and 
even ahead of industrial development. In 1916 the 
Trade Mark service for manufacturers was finally 
adopted as an association sponsored and conducted 
service, after being handled on a farm-out basis by a 
private law firm for a period of four or five years. In 
1917 he submitted to the association a plan for a re- 
search foundation similar to that of the baking industry. 
A public relations program was sponsored in 1918, and 
a plan of dealer education was: another association ac- 
tivity submitted for consideration. It was during his 
time, too, that the association held its first confectionery 
industries exposition in connection with the annual con- 
vention. 

Resident in Glencoe, Illinois, Mr. Hughes took active 
part in the civic affairs of his home town, serving as a 
member of the city board of trustees for two years and 
two years as mayor. He was also president of the North 
Shore Citizens association. 

Funeral services were held in the Glencoe Union 
church, Friday, December 19, .and interment was in 
North Shore Garden of Memories. Surviving are his 
widow, Mrs. Theresa F. Hughes; one daughter, Mrs. 
Robert W. Cline (Janet Hughes) ; and three sons, Walter 
C., Jr., Des Moines, Iowa; Robert L., San Francisco, 
Cal.; and Lieut. Donald E., U. S. Army. 
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Walter C. Hughes 


|) sve 17 years of service as secretary of the Na- 
tional Confectioners Association, Walter C. Hughes 
was given an opportunity, as was given few others, to 
watch the candy industry emerge from relative unim- 
portance to the status of “big business.” The war years 
from 1914 to 1919 brought many perplexing problems, 
one or two of them important enough to completely 
submarine confectionery production as we know it today. 
When in 1917 the Food Administration ordered the 
complete cessation of sugar deliveries to candy manu- 
facturers, it was necessary for Hughes to rally industry 
facts and influence and personally bring these to the at- 
tention of the Administration. The resultant modification 
of the original order to allow delivery of 50% of 1916 
committments saved the day, and Hughes »was there- 
after given a place in an important section of ‘the Food 
Administration where he could guard the interests of 
candy manufacturers. His efforts after the war in be- 
half of certain broad and progressive industry policies 
and activities stamped him as a man of vision who under- 
stood the part a strong association must play in the 
economic life of a great industry. His loyalty to the 
National Confectioners Association was deep and un- 
failing to the end. Walter Hughes has left upon the 
confectionery industry a deep impression that will live 
long in the memory of its better element. 





Information, please! 


Pesta more than anything else, the progressive busi- 
ness paper is a combination under a single roof of a 
great variety of complex and detailed activities which 
never meet the eye of reader or advertiser. Chief of these 
is the constant search for, and assimilation of, informa- 
tion having a bearing upon any part of the industry the 
publication serves. No other agency is quite so ideally 
set up to do this necessary job, and no other part of a 
publishing service is more often called upon to serve. 
In a sense, then, a business paper’s intrinsic worth can 
be measured in terms of the degree to which it performs 
this function. In a time of national stress, this work 
becomes more important than ever. 

Fortunately, THE MANUFACTURING CONFECTIONER has 
recognized from the beginning the value of research as 
a requisite component of its publishing service. And so, 
we are constantly called upon by individuals, by groups, 
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by government agencies and departments, and other in- 
quirers, to supply information and answers to a wide 
variety of problems. In the last two or three weeks, 
for instance, we have supplied a percentage breakdown, 
by classes of retail stores, of bar manufacturers’ annual 
sales; a complete list of machinery and equipment firms 
doing business with candy manufacturers; an estimate 
of total coconut oil stocks on hand for candy processing; 
an up-to-date list of wholesale candy manufacturers classi- 
fied by the types of goods they make. This search for, 
and classification of, information makes it possible for 
us to perform a much more intelligent and valuable pub- 
lishing job for candy manufacturers. Thus, money spent 
for advertising in THE MANUFACTURING CONFECTIONER is, 
among other things, helping to bring to all who need 
them the vital statistics which are an absolute essential 
for the present and future well-being of the indusry. 





Money for Defense 


|: the last issue we carried an advertisement for the De- 
fense Savings Staff of the Treasury Department, calling 
attention to the Ray Roll Allottment Plan of defense sav- 
ings now being put into operation in many industries. 
In this connection, we have also added the “Minute Man” 
defense savings symbol to the feature heading of our 
editorial page. We plan to keep this symbol there as a 
constant reminder until the national emergency is over. 
Candy manufacturers are practical people. They know 
it will take a great deal of money to build the kind of 
defense this country needs. They know, too, that the 
defense program must be paid by the American people 
and that there are only two ways of raising this money— 
by taxation and by voluntary loans to the government. 
Quite aside from the patriotic duty devolving upon 
every American in times of emergency, the defense stamp 
and bond plan should have a great deal of appeal. For 
two reasons: first, it is entirely voluntary—you spend 
what you can and when you can; and second, your money 
is earning even while it is being used for guns and tanks 
and battleships and airplanes. It comes back to you 
someday, with interest. While no one can say with cer- 
tainty that our tax burden will be reduced in proportion 
to the money we invest in defense stamps and bonds, it 
is a fact that such investments are not taxable and they 
are far safer than anything else for which we may spend 
our money. From the purely practical standpoint, then, is 
there any reason why the candy industry should not 
invest to the very hilt in defense stamps and bonds? 
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THE INDUSTRY'S CANDY CLINIC 


HELD MONTHLY BY THE MANUFACTURING CONFECTIONER 


The Candy Clinic is conducted by one of the most experienced superintendents in the candy 
industry. Some samples represent a bona-fide purchase in the retail market. Other samples 
have been submitted by manufacturers desiring this impartial criticism of their candies, thus avail- 
ing themselves of this valuable service to our subscribers. Any one of these samples may be yours. 
This series of frank criticisms on well-known branded candies, together with the practical “’pre- 
scriptions” of our clinical expert, are exclusive features of THE MANUFACTURING CONFECTIONER. 


1941 Candy Clinic Selections 


CODE 8F41 


Marshmallows—8 ozs.—10c 
(Purchased in 5c & 10c store, 
San Francisco, Cal.) 

Appearance of Package: Good. Cellu- 
lose bag, printed in light and dark 
blue. 

Color: Good. 

Texture: Good. 

Flavor: Good. 

Remarks: The best Marshmallows that 
the Clinic has examined, at this price. 
Very well made and good eating. 

Review: During the year, we examine 
many marshmallows, but can say we 
seldom find one as good as this 
sample. Very good eating and had a 
good flavor. 


CODE 5M41 
Cream Rabbit and Egg 
Crystallized—2 ozs.—10c 
(Purchased in a retail candy store, 
New York City.) 

Appearance of Piece: Good. 

Size: Small. 

Container: Cellulose bag silver printed 
paper seal clipped on top. 

Colors: Good. 

Texture: Good. 

Flavors: Good. 

Moulding: Good. 

Crystal: Good. 

Remarks: Pieces are well made and 
good eating; one of the best that the 
Clinic has examined this year, 

Review: We do not see very many crys- 
tallized cream eggs anymore. Piece is 
outstanding and well made. Had very 
good flavors and was good eating. 
Crystallizing was well done. 
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(Continued) 


This month’s Clinic is devoted to a 
selection of the outstanding packages, 
bars and assortments which have 
been analyzed during the past year 
by this department. From each class 
of confection examined we have en- 
deavored to choose what, in our 
opinion, represented the best mer- 
chandise offered, taking into consid- 
eration tne value of the money, 
quality, workmanship, and a sincere 
effort has been made to consider 
every factor which might logically be 
considered a determining one. The 
various Clinic reports have been re- 
produced just as they have appeared 
in the original issues —Editor. 





CODE 10A41 
Summer Chews—12 ozs.—35c 


(Purchased at a candy stand, 
San Francisco, Calif.) 

Appearance of Package: Good. 

Box: Folding, printed in red and white 
plaid, name etc., in black, cellulose 
wrapper. One end of the box an open 
“window”. 

Chews: Wrapped in wax paper. 

Colors: Good. 

Texture: Good. 

Flavors: Good. 

Hard Coffee Bits: Wrapped in foil and 
colored cellulose. 


Remarks: The best box of chews that 
the Clinic has examined this year at 
this price. 

Review: The chews were very well 
made, did not stick to the teeth and 
did not have a strong fat taste as 
many do. Neat and attractive pack- 
age. 


CODE 11A4l 
Fruit and Marshmallc- Bar— 
2 ozs.—5c 
(Purchased ir Chicago, III.) 
Appearance of Bar: Good. 
Size: Good. 
Wrapper: Glassine, printed in deep 
brown, blue and orange. 
Coating: 
Dark: Good. 
Center: 
Top and bottom: Fig coconut jelly. 
Center: Marshmallow. 
Color: Good. 
Texture: Good. 
Taste: Good. 
Remarks: A different and good eating 
bar. This bar should be a good seller. 
Review: This is different. The fig jelly 
goes very well with the marshmallow. 
A different and good eating marsh- 
mallow bar. 


CODE 10E41 
Coconut Brittle—1 Ib.—39c 
(Purchased in a department store, 
Chicago, III.) 

Appearance of Package: Good. Key tin 
used, Printed paper band. Condition 
of candy when can was opencu was 
very good. 

Color: Good. 

Texture: Good. 

Taste: Good. 

Remarks: This is a very good eating 
coconut brittle and cheaply priced at 
39c the pound. 

Review: We seldom get samples of 
coconut brittle or any of the old 
fashion brittles or hard toffees. This 
brittle was very well made, neat and 
attractive tin can. This is only way 
to pack this type of candy, to keep it 
in good condition, 
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CANDY CLINIC SCHEDULE 


The monthly schedule of the Candy Clinic is listed below. 


FEBRUARY—Salted Nuts: Chewy Candies; Caramels 
MARCH—Assorted One-Pound Bores of Chocolates 
MAY—Easter Candies and Packages: Molded Soods 
JULY—Gums and Jellies: Marshmallows 

AUGUST—Summer Candies and Packages: Fudge 
SEPTEMBER—Bar Goods of all types 

OCTOBER—Home Mades: 5c-10c-15c-25c Packages Different 


Kinds of Candies 


NOVEMBER—Cordial Cherries: Panned Goods: Ic Pieces 
DECEMBE2—Best Packages and Items of Each Type Consid- 
ered During Year: Special Packages: New Packages 





CODE 10G4l 
Wrapped Caramels—1 lb.—29c 


(Purchased in a department store, 
Chicago, III.) 

Sold in Bulk: Printed cellulose wrap- 
pers. 

Vanilla Marshmallow: 

Color: Good. 
Texture: Good. 
Flavor: Good. 

Licorice Marshmallow: 
Color: Good. 
Texture: Good. 
Flavor: Good. 

Remarks: One of the best caramels that 
we have examined this year at 29c 
the pound. 

Review: Most caramels we examine are 
not up to standard. These were out- 
standing. Had a good cream taste 
and were good eating. Cheaply priced 
at 29c the pound. Neat cellulose 
wrapper. 


CODE 11C41 
Caramel Nougat Peanut Bar— 
2 ozs.— 5c 
(Sent in for Analysis No. 4400) 

Appearance of Bar: Good. 

Size: Good. 

Wrapper: 
and red. 

Bar: 
Center: Good. 

Caramel: Good. 
Peanuts: Good. 
Taste: Good, 

Remarks: Using salted peanuts has 
greatly improved the flavor and eat- 
ing qualities of this type of bar. A 
very good eating bar and should be 
a good seller. Far superior to other 
bars of this type. 

Review: We examine many bars of this 
type during the year but this one was 
the best. The salt on the peanuts 
kept the peanuts fresh and retained 
the flavor. Also bar did not taste 
as sweet as other bars of this type. 


CODE 11R41 
Coated Molasses Peanut Butter 
Bar—22 ozs.—5c 


(Purchased at a cigar stand, 
Chicago, III.) 
Appearance of Bar: Good. Glassine. 


Cellulose printed in blue 
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wrapper, printed in orange and blue. 
Size: Good. 
Coating: 

Color: Good. 

Gloss: Good. 

Taste: Good. 
Center: 

Color: Good. 

Texture: Good. 

Taste: Good. 

Remarks: The best eating bar of its 
kind that the Clinic has examined 
this year, The Malted Milk gives the 
bar an outstanding and different 
flavour. 

Review: The quality of the candy and 
Peanut Butter was of the best. Many 
times we wonder how some manu- 
facturers make peanut butter; because 
it tastes like anything but peanut 
butter. Using malted milk has been 
a great improvement in a bar of this 
type. 


CODE 11Q41 
“Ice” Coated Fudge & Peanut 
Bar—2 ozs.—5c 
(Purchased at a cigar stand, 
Chicago, III.) 

Appearance of Bar: Good. Printed 
cellulose wrapper, blue, red and white. 

Size: Good. 

Coating: White sugar. 

Center: Chocolate fudge: 

Color: Good. 
Texture: A trifle hard. 
Peanuts: Good. 
Taste: Good. 

Remarks: One of the best Summer bars 
of its kind. Most of these coatings 
have a strong grease taste but this 
one had a good sweet taste. 

Review: Center of bar is good eating 
but coating is the best we have ex- 
amined in a long time. Very few of 
these coatings “stand up” for any 
length of time. They either discolor 
or become very strong and have a 
bad grease or fat taste. 


CODE 11841 
Vanilla Caramel Pecan Bar— 
1% ozs.—5c 


(Purchased at a cigar stand, 
Chicago, III.) 
Appearance of Bar: Good. Glassine 
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wrapper, printed in yellow and blue. 

Size: Good. 

Color: Good. 

Texture: Good. 

Taste: Very Good. 

Remarks: A very fine eating bar, well 
made and of very good quality. Every 
bar that this manufacturer puts on 
the market is of the best quality and 
is well made. 

Review: It is a pleasure to examine 
candy well made by this manufactur- 
er. The caramel bar is an old fash- 
ion vanilla caramel, well made and 
of very good quality. A very good 
eating bar. 
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Sugar Rationed! 
Corn Sugar To The Rescue? 


by ALEXANDER PETERS, CD. BW. OF. 


T. war came a little closer to the 
skin of all candy men, about the 
end of December, when the Govern- 
ment told them they would have to 
get along during 1942 with a monthly 
allowance of sucrose and its allied 
products which would be no larger 
than the total they consumed in sim- 
ilar months during the calendar 
months of 1940. 

Considering that the industry gen- 
erally has plunged ahead in produc- 
tive volume during 1941, by 2 sub- 
stantial figure over 1940, and in 
view of the fact that every one looked 
to a still larger increase during 1942, 
this came as a surprise if not an 
out-and-out shock. 

To make matters worse, there came 
the afterthought that in its dictum 
the Government did not assure any- 
one that this would be the minimum 
we might expect. There was no tell- 
ing, if it was found necessary to do 
so, that in a few months from now 
we might have to get along with 90% 
of 1940; or 80% or 70%. Wasn't 
England doing it with much less? 

The order was sweeping; more- 
over, not only all white refined cane 
and beet sugar was brought under 
control, but all sugar-containing sy- 
rups, invert sugars, molasses and 
kindred products were included. 

Eventually, a hopeful thought 
dawned on their minds: There was 
Corn Sugar—Dextrose! From all in- 
dications this relatively new material 
was not included in the roll of con- 
trolled products. So this “poor rela- 
tive” of the sugar family which for 
years has been knocking at the door 
of every candy factory was now re- 
ceived with open arms and taken in 
on the ground floor with the privi- 
lege of making itself at home in any 
part of the building. It was soon 
found, though, that while corn sugar 
is a blood relative of King Sugar, it 
could not displace it nor supersede it 
very easily. To achieve a small or 
substantial part of this, therefore, 
should be the aim and duty of all 


candy men. 
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True enough, little or no printed 
matter is available for the industry 
to use as a guide to its absorption in 
exisiting formulas and _ processes. 
True enough, it is doubtful if it can 
take the place in toto of any parti- 
cular branch of the industry. But it 
is nevertheless a fact that some of it 
can be used in almost everything that 
is being made. This “some” can be 
any quantity from as little as 5% to 
as much as 50% and more, depend- 
ing upon the willingness of the candy 
man to adapt the one to the other, 
that is, corn sugar to the formula 
and the formula to corn sugar. This 
will call for a goodly amount of ap- 
plication, of sampling, of experi- 
menting, but if in a reasonable time 
we can use it to the extent of 25% 
to 30%, it will be a great step toward 
solving a serious problem and in- 
directly helping the Government in 
this matter. 

Leaving generalities aside, we 
should have no trouble, for instance, 
in using corn sugar in all cream or 
fondant that is to be used for centers 
of chocolate-covered goods, to a sub- 
stantial percentage of the cane or 
beet sugar used. The cook will have 
to™be raised a few degrees. Invert 
sugar, if part of the formulas, will 
have to be left out. At least 10% 
to 20% of the amount of the dry 
sugar used (or its equivalent if sugar 
syrups are used) can be cooked with 


AVLON’S 
x MAPLE 
“For delicious maple fe 


candies use Avion's 
Maple, a real maple 
sugar, concentrated. 
Write for working 
sample." 


AVLON’S FLAVORS 
















it. Another 10% or more can be 
sifted in dry form over the cream 
batch while it is churning in your 
Ball beater. This may seem to leave 
a touch of grain on your tongue when 
finished, but it tends to disappear by 
the next day and seems to do no harm 
if you are in the habit of cooking a 
bob for your cream centers. 

Referring again to items destined 
to be chocolate-covered, we find that 
an addition of 25% of corn sugar in 
Marshmallows has proved practical 
and excellent. Continuing along the 
line, all nougats and nougatines, jel- 
lies in general, Turkish pastes in par- 
ticular gums and taffies and almost 
anything you make, with very few 
exceptions, are amenable to its addi- 
tion. The exceptions, for instance, 
would include the crystallized creams 
for, since the inversion qualities of 
dextrose are rather strong, you would 
be playing with dynamite. Not that 
dynamite cannot be used when 
handled properly, but one must be 
extra special careful. 

There are other such exceptions. 
The thing to do is to approach each 
problem, each item, intelligently and 
carefully. Start in a moderate way; 
watch results. Put aside first batches, 
properly labeled as to formula and 
process followed in making them, and 
watch for shelf life and physical 
changes. We are all hoping for quick, 
victorious termination of the war, but 
it may prove to be of longer duration 
than we can see at the present time, 
and a few painstaking experiments, 
carefully carried out, now at its in- 
ception may help us and the industry 
and our whole nation in days to 
come. 

Candy is food. The public wants 
candy, and the Government is will- 
ing to let the people have it, just 
as it is anxious to see that we have 
coffee, provided that supplying the 
nation with candy does not interfere 
with our war effort. Hundreds of 
thousands of tons of sugar and allied 
products (perhaps a million tons) 
will be streamlined into alcohol for 
the manufacture of smokeless gun 
powder. Until sufficient ship bottoms 
are allocated to the job of bringing 
it in for this purpose, we may have 
difficulty in importing raw sugar 
from overseas. The situation in the 
Philippines may further complicate 
the problem. 

It should be the patriotic duty, 
then, if nothing else, for everyone to 
help alleviate this shortage by sub- 
stituting something else, even at the 
cost of some difficulty in its adapta- 
tion. 
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LOOKING FOR A MONEY-MAKER? 


Wherever sold, Exchange Pectin Jelly Candy is 
first choice—pays off promptly in fast-growing 
repeat business. With Exchange perfected formulas 
and the proved economy of Exchange Citrus 
Pectin, you can’t miss making profits. 
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Run a test batch yourself —see the brilliant clarity 
and always-tender texture of Exchange Pectin 
Candy. Learn how it cuts production time—sets 
and cools in a few hours—packs perfectly in bulk. 


Then try one—and see if you can keep from eating 
another. For proof of profit, use the coupon now. 


CALIFORNIA FRUIT GROWERS EXCHANGE 
PRODUCTS DEPARTMENT 
ONTARIO, CALIFORNIA 
18? W. Madison St., Chicago 99 Hudson St., New York 


California Fruit Growers Exchange 
Products Dept., Div. 201, Ontario, California 


Send us costs and specifications on Exchange Pectin 


Goods. 
Firm Name 


Street. 





BOOKLETS - - 


One way to conserve our supplies and equipment in this time of shortages 
of materials and priorities is in the more intelligent and careful use and care 
of these supplies and equipment. The following booklets are designed to give 
helpful information on the proper use, care, maintenance, and application 
of our advertisers’ products, and are free for the asking. 


MC-10 Removal of hard water scale 

and rust deposits without at- 
tack upon the base metals is accomp- 
lished by a specially designed ma- 
terial which is highly effective and 
completely safe to use, and economi- 
cal. Booklet describes how the ma- 
terial may be used in a great variety 
of cleaning operations. 


MC-11 Steam cleaning is one of the 
most economical and _ prac- 
tical methods of removing dirt, grease, 
grime, and other deposits from equip- 
ment of practically every description. 
This booklet discusses steam cleaning 
and describes two solution-lifting guns, 
cleaning materials to be used, and 
other helpful cleaning information. 


MC-12 Increasing the efficiency of 

stacking and loading opera- 
tions to manufacturers and shippers is 
the theme of this booklet. Eight rules, 
which, if followed, conserve time, space 
and money while decreasing damage 
in transit and storage form the basis 
for this treatise. 


MC-13 How experienced engineers 

can help solve air condition- 
ing and conveying problems in baking 
and candy production is outlined in 
this publication. 


MC-14 Samples of a wide variety of 

glassine papers are contained 
in this publication along with informa- 
tion on stock sizes, weights, designs, 
and other pertinent information. 


MC-15_ Ethyl vanillin is vanilla-like 

in flavor, but is stronger 
than vanillin. Booklet contains com- 
plete information on one line of 
branded ethyl vanillin. 


MANUFACTURING CONFECTIONER 
400 W. Madison St., Chicago, IIl. 


MC-16 A new vanillin created from 

the basic elements of carbon, 
hydrogen and oxygen, exactly dupli- 
cating vanillin produced from original 
sources, is described. History of van- 
illin from 1510 to present day is out- 
lined. 


MC-17 Synthetic wintergreen oil 
(methyl salycilate) is grad- 
ually displacing wintergreen from 
natural sources. Synthetic wintergreen 
is described as it is produced under 
completely controlled conditions. 


MC-18 Coumarin is an important 

flavor and odor ingredient 
for food products, perfumes, etc. Book- 
let outlines history of coumarin and 
back cover contains tables showing 
solubility in alchohol-water and gly- 
cerin-water mixtures. 


MC-19 Describes in detail, includ- 
ing diagram of floor plan, a 
wrapping machine originally designed 
to wrap candy bars (flat) but since 
then being used on razor blades, plug 
tobacco, sticks of chewing gum, etc. 


MC-20 Description, including speci- 
fications and floor plan, of a 
machine which will wrap bars, long, 
short, lumpy, irregular-shaped, in a 
uniform wrap having perfect form. 


MC.-21 Specifications, illustration 

and other descriptive ma- 
terial covering an improved machine 
for wrapping pops, or suckers. Back 
cover gives illustrations of other ma- 
chines for wrapping available from 
this manufacturer. 


MC.-22 Specifications, floor plan and 
general description of ma- 
chine for wrapping package goods. 


Please send us the following (check the numbers) : 


MC-10; MC-11; MC-12; MC-13; MC-14; MC-15; MC-16; MC-17; 
MC-18; MC-19; MC-20; MC-21; MC-22; MC-23; MC-24; MC-25. 
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CANDY TIED WITH 
Means 


IBBONS — More Sales 


We have largest stock in the 
Middle West 


Satin — Messaline—Tinsel— 
French Chiffon—Novelty and 
Printed Ribbons—Rib-O-Nit 
—Ready-Made Bows and 
Rosettes. 


Immediate delivery—High in 
ity—Low in price 


R.C.TaFT Co. 


429 W. Ranpo.pu 8r. CHrIcago 





There are three separate models of 
this machine, but the general descrip- 
tion fits all three, with the model 
numbers referring to size ranges 
handled by each machine. 


MC.23 Specifications, illustration 

and description of machine 
designed to wrap a diversified line of 
candy pieces in plain wraps, wraps 
with fringed ends, and combination 
wraps. Will also wrap pops. 


MC-24 General descriptive folder 
showing complete line of one 
manufacturer's wrapping machines 
with application in the candy, dairy, 
cigar and cigarette, gum, soap, bread, 


and other industries. 


MC-25 Concise and informative re- 

view of all major vitamins 
and their place in nutrition, especially 
prepared for food processors. A table 
gives a comprehensive picture of vi- 
tamins, their occurrence, properties 
and chief functions. Also, biblio- 
graphy of source material. 





Seen in the New York subway 
trains: 

Buy candy at a subway stand, 

Your favorite brand is there on 
hand. 

Just get a bar and have a treat, 

For candy’s good and can’t 
be beat. 


Last Spring “candy print” yard 
goods was being sold by several 
large department stores. This idea 
has spread, and we now have prints 
of Planter’s peanut man, Life Sav- 
er’s and Wrigley’s spearmint man. 
A Chicago department store is fea- 
turing candy costume jewelry. Did 
the candy industry promote these 
ideas? 
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STANDARDIZE BATCHES 
CONSERVE VICTORY 


White - Stokes Pure Food Ingredients 
and Formulas Can be Trusted to 


(0 CARAMELS 
(] FUDGES 
() TOFFIES 
(7 KISSES 
(0 PECAN ROLLS 
(] CAST or SLAB JELLIES 
(C] NOUGATS 
(] CREAM CENTERS 
(0 CREAM PATTIES 
(C0 PRALINES 
(J NUT SQUARES 
—Or refer to 
Simplified Index 
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Unify Candy Production 


Individual candy makers’ greatest contribution to their Nation’s Victory can be 
greatly increased by putting an immediate stop to waste of essential ingredients. 
Scientific batch control as perfected by White-Stokes Laboratories—NOW, more 
than ever—stands guard against needless waste due to out-dated methods of candy production. It 
is your assurance of Quality Candy, on a straight-line wartime efficiency basis, and BATCH CON- 
TROL applies to practically every type of candy you make. Don’t delay. Write, use a postcard or 
the coupon below. Our book of Formulas will be sent promptly, without obligation. Simply address: 


WHITE-STOKES COMPANY, INC. 


3615-23 Jasper Place . . . Chicago, [Illinois 
Branches: BROOKLYN, N. Y. LOS ANGELES, CALIF. 


White-Stokes Company, Inc. 

3615-23 Jasper Place, Chicago. 

Please rush (free) your new booklet of Candy Formulas and Ingredients, 
covering BATCH CONTROL with special reference to types of candies 
here checked: 


SPECIALIZING IN PURE FOOD PRODUCTS SINCE 1906 





FIRM ___ 
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Huge Attendance at 
Fritzsche Party 


Two hundred and ninety-five employees of Fritsche 
Bros., New York, attended the company’s annual Christ- 
mas dinner-dance, held this year at the New Yorker 
Hotel on December 13. F. H. Leonhardt, president, wel- 
comed the employees after which the evening was given 
over to dining and dancing. Earlier in the day the sales 
staff and a number of the New York personnel were 
taken to Clifton, N. J., to inspect the new and enlarged 
manufacturing facilities provided there. On Friday, 
Dec. 12, after a short business meeting, sales representa- 
tives and a number of. New York office and sales per- 
sonnel were entertained and dined at the New Yorker, 
also. The year 1941 marked the 70th Anniversary of the 
founding of the company. 


Starch Trays Use Pressed 
Wood Bottoms, Special Nails 


Almost every factory that uses starch trays has had 
trouble at one time or another with trays slipping and 
getting out of register on the mogul. Many ideas have 
been used to overcome this trouble, some working out 
well and others giving only temporary relief. Where 
slippage happens with wood trays, the result is spillage 
and in serious cases, complete wrecking of the trays 
going into the mogul. Where this happens with metal 


trays, the trays will jam the mogul and cause serious 
damage to the machine. 

One large Chicago manufacturer has reduced to a 
minimum trouble from starch trays slipping by improvis- 
ing a new tray having the usual wood frame, but in- 
corporating pressed wood (masonite) for the bottoms. 
This material is manufactured with one surface, smooth 





Scene in Chicago candy plant where starch trays with masonite 
bottoms are giving satisfactory service because of accurate reg- 
ister and easy cleaning. 
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and highly polished, while the other surface is left rough. 
The smooth side is affixed to the wood frame in such a 
way that it forms the bottom of the tray, while the rough 
side is the side which makes contact with the conveyor. 
Reports from the candy manufacturer indicate that this 
new type tray is giving very satisfactory service. Among 
the advantages noted for the new tray are: Lighter weight 
than all-wood, or steel, trays; easier cleaning than wood 
trays; greatly reduced slippage and therefore, better 
register in high speed operations, 

An interesting feature in the development of the new 
type trays is the use of a special nail for assembling the 
trays. It was found that the ordinary nail often pulled 
out easily and nail heads sheared off. So the tray manu- 
facturer developed a special nail with a flat head, specially 
grooved to give great staying power. Separation of the 
corners and the masonite bottoms from the wood frames 
has been almost completely eliminated through use of this 
special nail. 

Manufacturers of candy say that the use of trays with 
masonite bottoms is not exactly a new development in 
itself; that trays of this type have been used before. 
However, at the present time by far the greater number 
of trays in use are all-wood, with some firms using both 
wood and steel. Considerable interest in the solution of 
the separation problem has been aroused, since the con- 
tamination of starch-moulded candy by steel particles and 
wood splinters has been one of the big problems in 
connection with this work in factories where wood trays 
are used. Further information on the new type trays may 
be obtained by writing our editorial office. 


Charles L. Senior, Director 
of Florasynth, Dies Suddenly 


Charles L. Senior, vice president and a director of 
Florasynth Laboratories, Inc., well known flavor and es- 
ential oil manufacturers, died suddently at St. Elizabeth 
hospital, New York, on Christmas Day. Only his im- 
mediate family and a few of his intimate friends knew 
he had undergone a serious operation within the past 
three months. He was 52 years old. 

Active in the industry for over 25 years, Mr. Senior 
was one of the founders of Florasynth Laboratories, and 
had been active in this business right up to the time of 
his illness. He was especially interested in the develop- 
ment of the tremendous southern market as well as the 
export division of the company. He traveled extensively, 
investigating and directing activities in the company’s 
domestic and international markets. He alse showed 
a lively interest in research and the development of new 
products and techniques. Funeral services were held at 
Davis Memorial chapel, New Rochelle, N. Y., December 
28. Surviving are his widow, Mrs. Charlotte Freeman 
Senior, and two sons, Robert’C. and Charles J. Robert 
Senior was active in the Florasynth company until his 
enlistment last February in the anti-aircraft division of 
the 207th Coast Artillery. 
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New Washable Paint 
Idea for Factories 


A washable protective covering for wall surfaces, 
designed for use in food manufacturing plants and offices 
where it is desirable to provide for easy cleaning has been 
announced by a Chicago firm. The new product may be 
applied over a newly painted or over a cleaned wall and 
provides a clear, transparent, flat protective film that 
prevents dust, dirt and grime from penetrating the pores 
of the paint. The material dries flat in about 20 minutes 
at 70 F. One gallon covers about 1500 sq. ft. 





Ely Made Vice President. 
Director of Wilbur-Suchard 


Walter Mann, president of Wilbur-Suchard Chocolate 
Co., Inc., Lititz, Pa., announces that Laurence Ely has 
been elected to the board of directors of the company 
and has also been made a vice president, effective Jan. 
1, 1942. Mr. Ely was the founder and president of the 
Siren Mills Corp., Chicago, and more recently vice-presi- 
dent of Peter Cailler Kohler Swiss Chocolate Co., Inc., 
after its purchase of Siren Mills. Engaged for many 
years in the manufacture and distribution of high qual- 
ity chocolate products, Mr. Ely’s experience will material- 
ly aid Wilbur-Suchard to serve its customers all over the 


country, said President Mann. Ely’s headquarters will 
be at 33 W. 46th St., New York. 





Chairman of Bush 
Flavor Company Dies 


James Mortimer Bush, chairman of W. J. Bush & Co., 
Ltd., Hackney, London East, England, died on Nov. 20, 
1941. Mr. Bush was also president of W. J. Bush & Co., 
Inc., and W. J. Bush & Co. (Canada), Ltd. He was the 
third son of the founder of the firm which bears his 
name. Born Oct. 29, 1863, he was educated in England, 
Belgium and Germany. He began work at the Bush 
plant 62 years ago, going through all the departments 
in turn. Shortly before the death of his father he was 
admitted into partnership and when, in 1897, the business 
was converted into a limited liability company, he as- 
sumed the position of joint managing director with his 
brother A. W. Bush, under the chairmanship of an elder 
brother, William Baron de Bush. The baron died in 
1903, and James Bush succeeded him as chairman still 
retaining his directorship. This position he held until 
his death. 
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to Hae 
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A Complete Pectin 
Product for Making 
Jellied Candies 














Reprints rd 


of. articles appearing in The MANUFACTURING 
CONFECTIONER may be obtained in quantities of 
100 or more for the cost of printing. Useful for 
mailing to your customer list, or any others whom 
you may wish to interest in the subject covered. 
Write for prices to: 


THE MANUFACTURING CONFECTIONER 
400 W. Madison St. Chicago, II. 











DO YOU KNOW THESE FACTS 


about Simplex Vacuum Cooking and Cooling of Fondant? 


How it saves in time, floor space, labor, etc. 
How it increases production without additional equipment. 
How it has revolutionized production methods and made factory working 


conditions much easier. 


How the quality is improved by producing a whiter and smoother fondant. 
How this information is yours for the asking—just drop a line to the 


Vacuum Candy Machinery Co. 


15 Park Row, New York, N. Y. 
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BOOKS ABOUT CANDY MAKING 


THE PROBLEM OF CHOCOLATE FAT-BLOOM 
By Rebert Whymper-_-_-_-_-_--- $2.50 in U.S.A., $3.00 Elsewhere 


A scientific discussion of fat-bloom and what can be done 
to prevent it. After establishing the fact that cacao butter 
is largely to blame for fat-bloom, or “graying,” the author 
describes various fractions of different melting points in 
cacao butter, also crystallization and the part it plays in 
fat-bloom. The influence of nut-oil and milk-fat on the ten- 
dency to form fat-bloom is discussed as well as storage 
conditions. 


CACAO FERMENTATION 
By Arthur W. Knapp $2.50 


A complete treatise on the methods of preparing cacao for 
commercial use. The book contains chapters on the fermen- 
tation of the pulp, changes in the interior of the bean, the 
production of acetic acid, ripeness of the pods and improved 
methods, alternative methods to fermentation and produc- 
tion of armoa, temperatures of fermentation, and information 
about drying. 





FOOD TECHNOLOGY 
By 8S. E. Prescott and B. E. Proctor. $5.00 


Covers the broad field of sources, methods of handling and 
manufacture of the principal commercial food products, The 
book emphasizes the fundamental principles involved in the 
various methods of food manufacture and treatment rather 
than to give highly detailed accounts of the manipulations 
carried out in each particular case, 


RIGBY'S RELIABLE CANDY TEACHER 
By W. O. Rigby 


Reveals valuable secrets of candy making through 900 trade- 
producing formulas. Contains valuable information for the 
experienced and inexperienced candymaker, including point- 
ers on purchasing equipment for a new shop, buying raw 
materials, arrangement of the shop, a dictionary of candy- 
making terms, a condensed table of candymaking helps, an- 


swers to questions commonly asked about candymaking 
troubles. 


CHOCOLATE COATING CANDIES BY MACHINE 
By Maric Glianini 


A primer for the operator and for everyone else who is ac- 
tive in or connected with chocolate work. Written in simple 
understandable language it is an unusual accumulation of 
first-hand information on the subject of coating machines. 


SWEET MANUFACTURE 
By N. F. Scarborough, A.M.I., Mech. E. $3.25 


A practical up-to-date book on sugar confectionery. CON- 
TENTS: Raw Materials; Sugar Boilings; Caramela, ” Toffees, 
Fudges and Nougats; Jellies and Gums; Chocolate, etc., etc. 


ome FRUIT POCTINS 
By C. L. Hinten, F.C.I $1.75 


This report is based on work carried out during a period of 
several years. It will be of real value to those who are 
working on the many problems associated with pectin. 


HANDBOOK OF FOOD MANUFACTURE 
By Dr. F. Fiene & 8S. Blumenthal__...............__- 


A collection of practical tested formulae, descfiptions and 
analysis of raw materials for the confection, les cream, 
condiment, baking, beverage, essence, flour, preserving, 
salad dressing and allied industries. 


FOOD INDUSTRIES MANUAL 
Compiled by well known authoriti $4.00 


A technical and commercial compendium on the manufacture, 
preserving, packing and storage of all food products. Con- 
tains a section on sugar, confectionery, candy, chocolate, 
jams, jellies. 


CAKE MAKING AND SMALL GOODS PRODUCTION 
By James Stewart & Edmund B. Bennison, ab daa 


This book contains chapters on Baking of Confectionery 
Goods, Preparation of Fondants, Confectionery Making Ma- 
chinery, Flours used in Confectionery, Moistening Agents, 
Eg: jugars, Chemical Aeration, Flavorings, Essences 
an ssential Oils, Spices, Colors and Coloring Matters, 
Nuts Used in Confectionery, etc. 


CHEMICAL FORMULARY 
H, Bennett, F.A.LC. 
Thousands of practical formulae. A condensed collection of 
new, valuable, timely modern formulae for making thous- 
ands of products in all fields of industry. Volume I $6.00, 
Volume Baal Volume III $6.00, Volume IV $5.00. Eac 
volume is different. There are many formulas on candies, 
flavors and allied products. 


Book Sales Department 
The Manufacturing Confectioner 


40 W. Madison Street Chicago, Il. 
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‘CONFECTIONERS’ BRIEFS 


New Candy Firm 
For Chicago 


Happy Hostess Candy Co., Inc., is the name of a new 
candy company which has just been organized in Chi- 
cago, according to an announcement made by F. W. 
Findeisen. The company has begun the manufacture of a 
line of popular priced, hand-rolled chocolates packed in 
one, two, three and five pound packages, and a line of 
bulk chocolates. Harry Rachlin, one of the founders of 
Boulevard Candy Co., Chicago, and vice president of 
that company until his recent resignation, is president of 
the new firm, located at 615 South Peoria St., site of the 
former Cosmopolitan Candy Co.; F. W. Findeisen is 
vice president in charge of sales; and Norman Brown, 
who with Mr. Findeisen was also formerly with Boule- 
vard, is second vice president. Joe Riggi is in charge of 
production. 





More Perfumed Ink 
Sweet Candy Co., Salt Lake City, Utah, added another 


facet in the history of perfumed ink advertising recently, 
by running a red and green advertisement for its candies 
in a Salt Lake paper. Peppermint flavor was mixed with 
the red ink, giving the ad. an aroma all its own. 


Beech Nut Shares with 
Employees in Army. Navy 

Members of the armed forces of the U. S. who were 
formerly in the employ of the Beech-Nut Packing Co., 
Canapoharie, N. Y., shared in the company’s special 
year-end distribution of $210,000 to its more than 2,800 
employees. In addition to the usual cash distribution to 
the plant, office and sales employees, based upon length 
of service with the company, Beech-Nut sent a check of 
$50 to all service men who were employed with the com- 
pany for six months or more, regardless of the capacity 
in which they served. Those with service of less than 
six months, received $25 each. 


Life Savers Distributes 
$82,241 Bonus 


Life Savers Corp., Port Chester, N. Y., distributed a 
Christmas bonus of $82,241 to 482 employees at the 
home plant, in Philadelphia and in Hamilton, Ont., it was 
announced by E. J. Noble, chairman of the board. After 
reporting the company’s sales in 1941 as the highest in 
the firm’s 28 years’ life, and substantially ahead of those 
in 1940. Mr Noble declared that this bonus payment in- 
cluded, also, sales personnel who have received per- 
formance bonuses in addition. 


Herz Candy Company 
Opens New St. Louis Store 


As part of an expansion program, the Herz-Oakes 
Candy Co., St. Louis, Mo., opened its first store outside 
the downtown area recently. The company which was 
established in 1870 and is one of the oldest and largest 
retail candy chains in St. Louis, retently opened a soda 
fountain and balcony tea room in one of its original 
stores. Officers of the company include: Forrest Murphy, 
president; J. J. Herz, vice president; and Charles V. 
Herz, secretary. 
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Chicago Confectionery 
Trade Donate $56,101 


Chicago confectioners and their personnel contributed 
a total of $56,101, or 6% over their quota, toward 
Chicago’s Community Fund this year, it was announced 
by Robert A. Gardner, president. This amount in- 
cluded donations made through the Sponsors division of 
the campaign headed by Bryan S. Reid and the Con- 
fectionery Group in E. P. Nrooks’ Industrial division 
of which Edwin O. Blomquist, vice president of E. J. 
Brach & Sons, was chairman. 


Homan J. Maloney, plant superintendent of the Sweets 
Company of America, Hoboken, N. J., was elected vice 
president of the company, in charge of production, at 
a meeting of the directors early in December. Mr. Ma- 
loney has been with Sweets Co. since 1925. At the 
same meeting, Joseph T. Hand was elected assistant 
secretary. He was formerly assistant treasurer and has 
been with the company since 1921. 





Healy, Reed Company 
Official, Dead at 38 


Jack F. Healy, New York office and sales manager for 
Reed Candy Co., Chicago, died recently, in a New York 
hospital after a brief illness. He was 38 years old. Mr. 
Healy was associated with the Reed Company for the 
past 12 years. 


Failure of Waste Paper 
Plan in England Noted 


England’s collection of waste paper, which is said to 
be turning up insufficient paper to keep plants busy, is 
receiving considerable attention by H.M. Government, 
especially the ministry of supply, according to a recent 
article in Shelf Appeal. The problem, says this publica- 
tion, still turns largely on the economics of collection. 
So acute has become the shortage of paper and board 
for food containers that “the distribution of food is 
threatened badly.” Many suggestions for making the 
paper salvage program more effective are being con- 
sidered, and the proposal is put forth that a national 
organization be set up to collect not only waste paper, 
but other scrap materials which have a direct bearing 
on England’s war effort. The question of providing a 
cash incentive to individuals, communities and territories 
for vigorous waste paper and scrap collection seems to 
be the greatest stumbling block. A possible solution 
offered is that the national salvage organization credit 
local authorities for the material, the local authorities 
deciding which war activity or charity should benefit. 








Industry Hears About 
“Parachute Candy” 


Dr. Ancel Keys of the University of Minnesota re- 
cently addressed a meeting of candy manufacturers from 
the Chicago area at a luncheon sponsored by the N.C.A. 
It was Dr. Keys who cooperated with the Quartermaster 
Corps of the Army in its testing and experimental work 
at his laboratory at Minnesota University in connection 
with “energy candy” to be used in the emergency ration 
of soldiers on difficult duty. Thus his experimental 
candy became known as “parachute candy” in the daily 
press. Dr. Keys described to the assembly how his tests 
were carried on. Using soldier volunteers from Ft. Snell- 
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...Will make it BETTER 


Confection manufacturers the world over 
know that FUNSTEN PECANS add to taste but 
subtract from costs. These fine, meaty 
pecens...firm and rich and full of flavor 

. come in seventeen select sizes of 
of halves and pieces...a grade and size 
for every confection requirement. 


So economical to use. There is practically 
no waste when using Funsten shelled 
Pecans. The seventeen sizes permit 
unlimited production possibilities. And 
special processing, uniform quality, low 
moisture content, fewer shrivels, reduce 
inspection costs to bring net costs down 
and profits up. Prove it yourself. Get a 
test supply today. Order through your 
regular jobber or write us for name of 
nearest representative. 


$0 years’ experience concentrating on exclusive production 
of finer pecans. The large modern Funsten plant represents 
the last word in efficiency and sanitation 


R.E.Funsten Co. 


1515 DELMAR BLVD. 





ST. LOUIS, MO 
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ing for his tests, he said, dispensed with much delay and 
laboratory work, since it has been found that human 
reactions to vitamins are quite different and therefore 
the use of guinea pigs and the like would have demanded 
a great deal of extra laboratory work not required where 
direct applications to the human body can be made. The 
meeting also heard from Lt. Col. R. A, Isker, head of 
the Subsistence Research Laboratory of the Quarter- 
master Depot in Chicago. Philip P. Gott, president of 
the N.C.A., reported on his recent visit to Washington 
and conferences held with confectionery manufacturers 
in several eastern states. 


S.W.C.A. Board Meets 
February 6 to 8 


A meeting of the board of directors of the Southern 
Wholesale Confectioners Association will be held on the 
Gulf Coast the week-end of February 6 to 8, it is an- 
nounced by C. C. Lindsey, president. Purpose of the 
meeting will be to set the dates for the 1942 annual con- 
vention and to select the hotel headquarters. A survey 
of the membership indicated that the proposed change 
of convention dates from July to June would be satis- 
factory to the majority. 


November Sales Gain 
28% Over Nov. 1940 


Sales of confectionery and competitive chocolate prod- 
ucts in November, 1941, gained 28% over the same 
month of 1940, according to figures revealed by the 
Department of Commerce. Thus, for the year up to and 
including November, sales were 19% ahead of 1940, as 
compared with a 9% eleven-month increase in 1940. 
Manufacturers of chocolate products competitive with 
confectionery led-by a small margin with an increase of 
28% over a year ago. Manufacturer-retailers reported a 
gain of 27%, while sales of other manufacturers were 
25% above Nov. 1940. Expressed in poundage, the in- 
crease for November represented only a 12% increase, 
and an increase of 1.8 cents in average value, from 14.6c 
in Nov. 1940, to 16.4c in Nov. 1941. Increases were 
recorded for all types of manufacturers. 


Mealey of Fralingers 
Heads Philly Retailers 


At the annual election of the Philadelphia Retail 
Confectioners Association, held January 6, the follow- 
ing officers and directors were elected: President, 
Thomas A. Mealey, Franlinger’s, Atlantic City, N. J.; 
first vice president, Henry J. Glaser, Dair May Con- 
fectionery Co., Philadelphia; second vice _ president, 
Thomas A. Quigley, Quigley’s Inc., Philadelphia; corres- 
ponding secretary, Allan Fitzhugh, Margaret Penn Candy 
Co., Philadelphia; financial secretary, Emanuel Linder, 
Linder’s, Philadelphia; treasurer, Harry L. Young, 
Young’s Philadelphia. Directors include: John A. 
Young; Joseph Steppacher, and Leo Gall. 


Klinkert. Milwaukee Candy 
Manufacturer, Dies 


In the midst of a New Year’s eve party at which he 
was the host, John P. Klinkert, 52, president of the 
Klinkert Candy Co., Milwaukee, Wis., collapsed and 
died of a heart attack at his home. Surviving are his 
widow, Mrs. Elsie Mantuffel Klinkert; two sons, Ralph 
and John A.; and a daughter, Laverne. Funeral services 
were held January 3. 
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Dietary Labeling 
Regulations Promulgated 


Food-Drug Administration on Nov. 18, promulgated 
regulations dealing with labeling requirements of all 
foods for which special dietary claims are made, includ- 
ing standardized as well as unstandardized foods, etc. 
The regulations become effective 180 days from Nov. 18. 
The term “special dietary use” as applied to food for 
man means particular (as distinguished from general ) 
uses of food, among them as follows: “(3) uses for 
supplementing or fortifying the ordinary as usual diet 
with an vitamin, mineral, or other dietary property. 
Any such particular use of food is a special dietary 
use, regardless of whether such food also purports to 
be, or is represented to be, for general use.” Thus, it 
would appear that candy products for which vitamin 
claims are made come under the heading of special 
dietary use. Regulation were published in the Federal 
Register issue of Nov. 22. 


Exchange Discusses 
Almond Shortage 


Current extremely high prices for California almonds 
are discussed in a release made public by the California 
Almond Growers Association, principal almond market- 
ing agency. A review of the current almond situation 
by D. R. Bailey, general manager of the Exchange, reveals 
that climatic conditions unique in the annals of the do- 
mestic almond industry precipitated a severe crop short- 
age which together with other factors, caused the un- 
precedented rise in almond prices this Fall. Excessive 
rainfall during the blossoming season resulted in lack 
of pollination, poor soil drainage and fungus conditions. 
The same condition in 1940 caused a similar shortage 
in that year. On the eve of the 1941 almond season, in- 
ventories of old-crop almonds were exhausted and im- 
ports of foreign nuts had dwindled to practically nothing. 
Only about 20 per cent of the domestic almond demand 
was available. Yet, in spite of the increased prices re- 
sulting from this shortage, farm management authorities 
estimate that growers’ income from their orchards this 
year will fall short by about 50 per cent of the revenue 
necessary to cover cultivation expenses. 


Cocoa Bean Stocks 
Up 11% on Sept. 30. 


Stocks of cocoa beans in the U. S. totaled 656 million 
pounds on Sept. 30, 1941, an increase of 11 per cent 
over stocks held on May 1, and 24 per cent over stocks 
held Sept. 30, 1940, according to a survey by the Bureau 
of Census, Department of Commerce, covering practically 
all concerns holding cocoa beans in any appreciable 
amount. Cocoa bean consumption (grinding or pro- 
cessing) by manufacturers during the period July 1 
through Sept. 30, 1941, amounted to practically 154 
million pounds, an increase of 20 per cent over con- 
sumption during the same period in 1940. 








Domestic Tartaric 
Acid Situation 


Up until about two years ago, France, Spain and Italy 
furnished practically the entire supply of cream of tartar 
materials used in this country, shipping annually some 
30,000,00 pounds. These shipments have been decreased 
greatly since the war, and if the Iberian Penninsula 
should be shut off from us, the supply from Europe would 
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BURRELL BURRELL Stars 


it’s 


* CRACK-LESS Glazed Enrober Belting 
* THIN-TEX CRACK-LESS Glazed Belting 
* White Glazed Enrober Belting 

* Batch Roller Belts (Patented) 

* Feed Table Belts (Endless) 

* Bottomer Belts (Endless) 

* Carrier or Drag Belts 

* Cherry Dropper Belts 

* Innerwoven Conveyor Belting 


Proven ability to “take it’ has placed BURRELL Belting 
in practically all Confectionery Plants. Why not yours? 


“BUY PERFORMANCE” 
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413 S. Hermitage Ave., Chicago, Ill. 





BURKE'S PRODUCTS 


Impart Real Quality to Candies 


FRESH COCOANUT DOUGH 
For Fresh Cocoanut Bon Bons 


NU KREME 
The Grade "A" of all Nougat Cremes 


KREME TEX 


A Plasti¢ Cream and Milk Product 


CONFECTIONERS’ PECTIN 
For Cut and Cast Jellies 


CENTER ROLL KREME 
For Hand-rolled Chocolates 


BURKE PRODUCTS CO., Inc, 


317 W. Hubbard St..... CHICAGO, ILL. 

















You Don’t Have to Wait Forever 


for this PRODU CTION 
HELP. . 


Here is another reason why it will pay you to call in 
Economy engineers to provide "custom-built" solutions 
to your production problems. 


In spite of today's demands, Economy is in position to 
give you deliveries on the conveying or conditioning 
equipment you require in reasonably short time. You 
get the help you need in weeks—not in months. 


CONDITIONING EQUIPMENT includes dry conditioners 
for chocolate packing, dipping, hard candy or storage. 
New chemical dehumidifying process provides amazing 
economy. 


CONVEYING EQUIPMENT for coated work assures more 
uniform cooling, eliminates graying, speeds production. 
Pre-cooling equipment for candy centers — improves 
product, avoids costly stops in bad weather. Economy 
“Belturn" solves space limitation problems. 


@ You are invited to submit your prob- 
lem to Economy. Write or wire 


today—no obligation. 





mmECONOMY EQUIPMENT COMPANY, Inc. 


229 North Wolcott Ave. Chicago, Illinois 
Since 1881, The Hubinger Co., Keokuk, lowa 
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Use our service depart- 
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dwindle to practically nothing. Cream of tartar is pro- 
duced from the grape-solid particles, called “lees”, which 
accumulate in the bottom of wine-storage tanks, and 
from a crystalline substance, called “argols”, which col- 
lect on the side of the tanks. These substances are re- 
fined to produce the pure cream of tartar. Argentina 
has been able to furnish a small amount of tartrates to 
help replace the loss of European raw materials in our 
domestic market, but the only other sources which have 
been developed to offset the shortage caused by war 
conditions are the wine-producing states, of which Cali- 
fornia, New York and Ohio are the most important. 
Wine in storage in this country at the present time will 
yield, according to the U. S. Department of Commerce, 
about 2,000,000 pounds of tartrates. Efforts are being 
made to increase this yield. 


Chocolate Standards To 
Be Published Soon, Report 


Proposed standards for chocolate, hearings on which 
were held in Washington for many weeks last spring, will 
be published in “Federal Register” shortly. No definite 
date for publication has been set, but the date will be 
determined by the schedule of other material awaiting 
publication. Before being made effective, the published 
standards will be open to revisions and sufficient time 
for objections and revisions will be allowed before the 
standards are made final. 

Hawaiian Nut Now 
Available in U. S. 


“Something new under the sun” to which our atten- 
tion has been called recently is a nut that is known as 
the “macadamia nut,” grown in Hawaii and imported 
into this country by Theo. H. Davies and Co., San 
Francisco, Cal. The nut is produced and packed on the 
largest island of the Hawaiian group by the Hanokaa 
Sugar Co., owner of the largest groves. The Davies Com- 
pany are sole distributors in the States. The macadamia 
nut resembles a chestnut in appearance. It is not partic- 
ularly adaptable to marketing in the shell as this is 
extremely hard and the raw kernel is tasteless. The 
flavor is brought out by dehydration and roasting, and 
flavor is preserved by vacuum packing. Flavor is said 
to be very delectable. Nothing is yet known of the ap- 
plicability of the macadamia nut for candy processing, 
but the distributors believe it could be chocolate-coated 
or sugar-coated to form a very delicious and unusual 
nut piece in candy assortments, especially in the manu- 
facturer-retailer trade. 
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LEAMA 


The Standard for Quality 
in Machinery Since 1834 


is required. 


TEMPERING of CHOCOLATE — POSITIVE and AUTOMATIC ® 
All Uncertainty Removed ... . 
That is the function of the newly developed 


LEHMANN THERMAL EQUALIZER 


It tempers chocolate up or down to a desired degree—tempers chocolate 
gradually without detriment to viscosity—equalizes a given temperature 
throughout the mass—gives positive supply of properly tempered choco- 
late—can easily be added to any moulding or enrober unit—gives gloss and added 
shelf life to finished goods—saves scrap, labor and floor space—can be changed 
quickly from milk to plain chocolate. 


Lehmann's THERMAL EQUALIZERS have capacities ranging from 500 to 4,000 
Ibs. per hour. Their size permits installation at any point where tempered chocolate 
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Quality-Minded Rowntree’s 
Take Line Off Market 


In England the name of Rowntree is always associated 
with top quality in candy. It is no surprise, then, to 
read in a recent issue of Shelf Appeal, (the British 
packaging and merchandising magazine) that Rowntree’s 
have taken their “Black Magic” chocolate off the market 
“for the duration.” Inability to maintain the quality 
of this brand of chocolate under wartime conditions, is 
given as the reason for the withdrawal. The chocolate 
will not be completely abandoned, however. Good will 
is to be maintained for it by occasional reminder adver- 
tising and by the introduction of a new line under the 
brand name of “Cranton,” described as “an assortment 
just as varied and interesing as it can possibly be made 
(i. e., war time standard chocolates).” The new line is 
not merely designed to substitute the abandoned line, 
but an attempt will be made to build up for it a per- 
manent place in the market. This entire maneuver is 
quality-consciousness at its best. 


Safety Council Names 
Candy Men on Committee 


The newly-appointed executive committee of the Na- 
tional Safety Council, food section, Chicago, was an- 
nounced recently and it includes the names of several 
men active in, or well known to, the confectionery in- 
dustry. Roy L. Rollins, A. E. Staley Mfg. Co., Decatur, 
Ill., is secretary. W. A. Sullivan, Loose-Wiles Biscuit 
Co., Kansas City, Mo., is a member of the statistics com- 
mittee. Dr. D. H. Steffenhagen, Beech Nut Packing Co., 
Canajoharie, N. Y., is a member of the health committee; 
the safety practices pamphlet committee includes F. A. 
Hasse, Corn Products Refining Co., Argo, Ill., and G. 
M. Newland, Penick & Ford, Ltd., Inc., Cedar Rapids, 
Iowa; Arthur Hazard, American Maize Products Co., 
Robey, Ind., heads the data sheet committee; and D. R. 
Grant, Beech Nut Packing Co., Cahajoharie, N. Y., heads 


the confections committee. 


At a recent meeting of the board of directors of the 
Food Materials Corp., Chicago, E. S. Feight, formerly 
vice president, was made executive vice president, and 
Percy T. Storr, in charge of New York operations, was 
made vice president of the company, according to a 
recent announcement by R. J. Rooney, president. Also 
elected as vice president was E. N. Heinz, Jr., in charge 
of sales. 
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CLEAN MIXING KETTLES THIS 
EASY, LOW-COST OAKITE WAY! 


T° REMOVE chocolate, baked-on sugar, cocoanut oil 

or other ingredients from your stainless steel mixing 
kettles thoroughly and quickly, here’s a money-saving sug- 
gestion! Try Oakite Composition No. 63 or other recom- 
mended Oakite cleaning material. You will be amazed how 
deposits are removed .. . without long, hard scrubbing! 
Yes . . Oakite cleaning helps you meet sanitary regulations 
more easily, at low cost. Write today for details. 


OCAKITE PRODUCTS, INC., 36C Thames St., New York, N. Y. 
Representatives in All Principal Cities of the U.S. and Canada 


OAKITE Wg CLEANING 
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HOOTON CHOCOLATE COMPANY 
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For both regular and 
irregular shaped bars 


The new Model DF represents a great advance in 
bar wrapping . . . This machine produces perfectly 
formed, uniformly sized wraps over both regular 
and irregular shaped bars. 

The smooth, box-like DF wrap makes a package 
that’s free from irregularities and ugly creases . . . 
A package that has finer appearance and more 
effective name display —a real selling aid for 
goods on display. And the special “tuck-in” fold at 
the end makes a neater, firmer wrap that will not 
come loose in handling, nor jam vending machines. 


USES ANY OF THE CURRENTLY 
POPULAR WRAPPING MATERIALS 


Quickly adjustable, the DF can handle a great 
variety of sizes. Electric Eye keeps printed wrap- 
pers in perfect register no matter how long the run. 

A straight-through machine, extremely narrow 
in width, the DF can be placed close to and parallel 
with the enrobing belt. This enables operator to 
feed bars into machine with a minimum of time 
and effort. Speeds up to 115 per minute. 


Write for our new DF folder 


PACKAGE MACHINERY COMPANY 
Springfield, Massachusetts 


NEW YORK CHICAGO CLEVELAND LOS ANGELES TORONTO 


Mexico, D.F.: Agencia Comercial Anahuac, Apartado 2303 
Buenos Aires, Argentina: David H. Orton, Maipu 231 
Peterborough, England: Baker Perkins, Ltd. 


Melbourne, Australia: Baker Perkins, Pry., Led. s 








PACKAGE MACHINERY COMPANY 
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Clever Packaging Helps Sell Candy 


Joe Myers builds a business 





NGENIOUS packaging is described as one of the secrets 
of the success which the Joe Franklin Myers Co, of 
Dallas, Texas, is enjoying with its various vitamin can- 

dies. Some of the company’s newer rigid acetate packages 
were shown in one of our recent Packaging Clinic reports, 
and the cut is reproduced here. But these transparent pack- 
ages are merely one of a family of clever packages which 
the company has developed to give just the right mer- 
chandising slant for each line. However, before we go 
on with this packaging story, let’s go back and learn just 
who this Joe Franklin Myers concern is. 

Joe Franklin Myers used to be in the hosiery business, 
traveling from one end of this country to the other for 
over 20 years in the interest of one of the large hosiery 
mills. In the World War I, he had been wounded in 
the arm, and the wound had never healed. The pain and 
trouble with his arm finally forced him to abandon the 
life of a salesman and retire, and he was actually con- 
templating amputation when a friend asked him to come 
to Paris, Texas, and take over management of the Paris 


Candy Company. This was a year and a half ago. Just 
a few months after he took over, the Paris Candy Com- 
pany burned to the ground. 

So the business was moved to Dallas and began life 
anew as the Joe Franklin Myers Industries, manufacturers 
of vitamin candies with true fruit flavors. A complete 
revision of the entire line was undertaken and the 
candies were re-built from the formula and raw materials 
up. New flavors were originated and developed, includ- 
ing blueberry, crushed mint ice, mincemeat, razzberry, 
and eggnog. First shipments left the Dallas plant just 
17 days after the fire in Paris. Distribution is almost 
entirely through department stores, with only one stick 
line available to jobbers. 

Some trouble was experienced at first with the intro- 
duction of the Vitamin B complex into the candies. This 
was solved eventually and vitamins are now included as 
an ingredient in every one of the lines made. 

The packaging and merchandising story of this manu- 





Architect's sketch of one of three new candy manufacturing plants being erected by Joe Franklin Myers Industries, Dallas. Texas. Just 
a little over a year old, the company’s growth has been phenomenal, producing over a million pounds of vitamin candy in 1941. 
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Some of the lines of stick candy and chewy pieces being produced by Joe Franklin Myers Industries, Dallas, Texas. The candies are 
characterized by arresting names, attractive packag'ng and unusual flavors and flavor combinations. 


facturer begins, really, with the appealing names that 
have been chosen for various lines. Here are a few 
examples: Liquor Caballeros; Coffee Argentines; Rio 
Dosas; Eggnog Sticks; Praline Sticks; Mint Estrellita 
Sticks; Mince Meat Sticks; etc. The taste appeal, of 
course, lies in the unusual combinations that have been 
achieved for several of the lines. Eggnog sticks, for 
instance, contain all the usual eggnog ingredients with 
the exception of whiskey. Real mint leaves are used to 
flavor the mint sticks. For the “mince meat sticks,” an 
emulsion is made from everything usually used in mince- 
meat. It is claimed their blueberry stick is the only 
piece of its kind in the country. 

Great care has been taken to select exactly the right 
package for each line. In packaging the “Texas Pecan- 
chos,” it was found impossible to obtain just the right 
shade of yellow paper. So a white paper was printed in 
exactly the color desired. Design features of this package 
include figures of Texas cowboys and cowgirls and the 
brand “JFM”, crudely, as if actually put on with a 
branding iron. 

Almond chews are put up in small bags called “little 
bits of happiness.” The bags are red and blue burlap, 
one with a boy pickaninny and the other with a girl 
pickaninny as the dominant illustration. In another 
case, a wire cart holds candy sticks; it has a glass body 
and can be used as an ash tray when the candy is gone. 
The “pecancho” assortment contains seven varieties o 
handmade candies. “Savings bank fruit sticks” are 
packed in a transparent acetate container having one 
end slotted so that it may serve as a bank for the children 
when it is empty. 

The dominant trade mark featuring all Myers candies 
is the cowboy figure. The stick candy transparent 
acetate boxes are decorated with a lacework screen at the 
edges, and the bucking bronco figure is the dominant 
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illustrative characteristic. All individual pieces are cellu- 
lose wrapped, the colored wrapping of the individual 
pieces adding greatly to the appeal of the assortments 
packed in transparent containers. Mr. Myers, incident- 
ally, does all his own designing, calling in expert help 
only after he has worked out the rough design idea to 
his own satisfaction. He has also done most of his own 
pioneering work in the matter of introducing his candies 
to the trade at large. That his ideas and approach are 
right is attested by the fact that the factory built a 
volume of over a million pounds of candy in the first 
year under his management. 

To provide ample working space required for this 
increased production, construction of a new plant has 
started. The accompanying architect’s sketch shows what 
the plant will look like when completer. This plant, 
which is the first of three planned by the firm, will be 
ready for operation early this month. It is built in 
typical Texas ranch house style, with two wings and 
a patio. No details are available at present on the 
plant set-up itself, but the company is engaging the help 
and advice of the most expert candy engineers in 
getting just the right layout for most efficient operation. 
One wing of the plant will house the stick candy 
operations, while the other will contain the department 
working with nut candies. Most of the operations 
involved in making and packaging the candy are’ ac- 
complished by handwork. 

At the present time, the company has also begun 
work on the development of suitable formulas for candy 
including Vitamin A. To assist in theformula work and 
refinements, the company has engaged) G. C. Wilson, a 
graduate chemist from North Texas State Teachers 
College, who with Mr. Myers, has been working on this 
new line for over a year. The new vitamin candy will 
be made with a sweet potato base. 
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The ALUMINUM 


D R V E may be over 
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The public aluminum drive may be over, but 
we’re still saving it at the rate of over 4,000,000 
pounds a year—a conservative estimate of the 
amount once used by firms who recently turned 
to Riegel for the development of new packaging 
papers. 4,000,000 pounds is many times the 
entire amount of aluminum used for new equip- 
ment by all the paper mills in the country. It’s 
enough to be a real help in meeting the essential 
needs of your Uncle Sam, nor does it involve the 
substitution of still other strategic materials. 


Today, in many fields of industry—in foods, to- 
bacco, candy, gum—you’ll find new applications 
of Riegel’s Protective Papers. You'll find them 
used for many reasons—to simplify packaging, 
to cut costs, to conserve scarce materials—but 
above all else, to perform their customary job 
of providing practical and economical protec- 
tion against spoilage, breakage and waste. 


Mm RIEGEL PAPER 
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Candy Padding Paper 
Adequately Available 


We read with considerable interest your article in the 
current (Nov.) issue of THE MANUFACTURING ConN- 
FECTIONER regarding the paper conservation clinic re- 
cently held in your office. We note that among other 
things, the use of embossed padding, of which we are 
large manufacturers, was discussed, and you have stated 
that “this item would probably be reduced to a minimum 
due to the fact that production of such paper involves 
expensive processes and large use of chemicals required 
in defense work for other purposes.” 

I suppose we manufacture more candy padding than 
any other company in the U. S. here in our plant, and 
as far as we know, the raw materials which we use, and 
which no doubt were referred to in this connection, 
would involve a large use of chemicals in the manu- 
facturing process. In recent years we have developed 
candy padding made from crepe paper, which is, of 
course, a fairly easy paper to run for the mills and, we 
believe, requires an average amount of chemicals that 
go into paper making. The other part of the padding, 
of course, is the backing which we have developed and 
improved on considerably. We have now been able to 
use the regular white M.G. tissue backing, and this has 
replaced glassine. Therefore, we believe candy pad- 
ding today, such as we manufacture at least (with the 
possible exception of the more expensive cellulose pad- 
ding sheet) should not be classified under the term “in- 
volving expensive processes and the use of chemicals in 
the manufacture” anymore than the average piece of 
white paper used, say, for towels, napkins, etc. 

Incidentally, in the past year or two we have been 
improving this type of candy padding and have been 
able to cut the weight of the stock down considerably. 
So that is, in itself, a saving in the pulp, which is very 
favorable under the present conditions. 

(Signed) Floyd A. Sweetnam 


Geo. H. Sweetnam, Inc. 
Cambridge, Massachusetts 


Reply: We are sure the entire confectionery industry 
will appreciate, first, your correction of any false im- 
pression we may have left by the statement in our No- 
vember article, and second, your description of the 
manner in which you changed your product in order to 
assure candy manufacturers of an adequate supply of 
padding. Finally, your efforts to reduce pulp require- 
ments by a reduction in weight of the stock is a very 
concrete contribution to the national defense effort. 


House Patent Committee 
Considers Trade Mark Bill 


A bill now under consideration in Congress will, if 
passed, make several changes in the exisiting Trade Mark 
Laws. Under certain conditions similar trade marks may 
be concurrently used. Registration will be good for 20 
years, but is subject to cancellation at the end of six 
years, unless within one year next preceding the expira- 
tion of such the six years the registrant shall file in the 
Patent Office an affidavit showing that the trade mark is in 
use or showing that its non-use is due to special circum- 
stances which excuse such non-use. The bill is still before 
the House Committee on Patents. 
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PATENTS 


The following memorandum relating to Patents is 
made available through an arrangement with James 
Atkins, registered patent attorney, Munsey Building, 
Washington, D. C. The trade-marks were recently 
published by the U. S. Patent Office and, if no opposition 
thereto is filed within 30 days after the publication date, 
the marks will be registered. 


127,292 
DESIGN FOR A COMBINED CONTAINER AND 
LOLLIPOP DISPLAY 


Charles A. Briggs, Norwood, Mass., assignor to C. A. Briggs 
Company, Cambridge, Mass., a corporation of Maine. Ap- 
plication May 31, 1939, Serial No. 85,262. Term of patent 
7 years. 








The ornamental design for a combined container and 
lollipop display, substantially as shown. 


127,460 
DESIGN FOR A CONFECTIONERY PRODUCT 
Norman M. Thomas, Medford, N. J., assignor to Joe Lowe 
Corporation, New York, N. Y., a corporation of Delaware. 


Application November 20, 1940, Serial No. 96,708. Term 
of patent 14 years. 
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The ornamental design for a confectionery product, sub- 
stantially as shown. 





2,251,172 
GUM BREAKING MACHINE 


Elmer Lovell Smith, Longmeadow, and Edward F. Cornock, 
Springfield, Mass., assignors to Package Machinery Com- 
pany, Springfield, Mass., a corporation of Massachusetts. 
Application May 22, 1940, Serial No. 336, 508. 19 Claims. 
(Cl. 107—7) 








1. A gum breaker for severing pieces of gum from slabs 
formed with the separate pieces defined by score lines ex- 
tending from side to side of the slab comprising a feeding 
thannel including means to feed the gum in slab form, a 
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delivery channel including means to deliver the gum in sep- 
arate pieces, an offset channel portion connecting the feed- 
ing and delivery channels, and a constantly rotating ratchet- 
toothed breaker wheel located adjacent said offset portion 
and adapted to engage th first piece of gum of a slab in the 
feed channel and force it along the offset portion onto the 
delivery channel, each of the teeth of the ratchet wheel 
comprising a radial portion, and a chordal portion, the 
chordal length of which is substantially equal to the dis- 
tance between score lines on a slab, said wheel being in 
such position relative to the channels that as a slab is 
moved along the feeding channel and the wheel revolved, 
the front edge of the slab will first abut a radial portion of 
one ratchet tooth and then the chordal portion of the next 
tooth will engage the top of the slab and on continued ro- 
tation of the wheel force the first piece of the slab along 
the offset portion onto the delivery channel. 


128,797 


DESIGN FOR A COMBINATION HANDLE 
STICK AND CONFECTION 


Edward B. Herman, Minneapolis, Minn. Application April 12, 
1941, Serial No. 100,347. Term of patent 3% years. 














The ornamental design for a combination handle stick and 
confection, as shown. 


129,133 
DESIGN FOR A CONFECTION 
Edward L. Schoettle, Cincinnati, Ohio, assignor to The John 
Mueller Licorice Company, Cincinnati, Ohio, a corpora- 
tion of Ohio. Application May 9, 1941, Serial No. 100,881. 
Term of patent 7 years. 
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The ornamental design for a confection, as shown. 


Complete Facilities for 
Volume Box Production 


Increased facilities for the volume of stylized wood 
gift containers have recently been completed by the 
Pilliod Cabint Co., Swanton, Ohio. Total plant capacity 
has been increased by 20%, while drying capacity has 
been increased by 50%. Additional lumber storage 
areas have also been provided adjacent to the factory. 
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WRAPPING MACHINES 


The satisfaction of KNOWING able and economical. The 
that their wrapping machines ENIOR MODEL wraps 160 
will give EFFICIENT, UNIN- greens per minute; new HIGH 
TERRUPTED SERVICE AT ALL PEED SPECIAL MODEL wraps 
TIMES is just one reason why 325 to 425 pieces per minute. 
candy manufacturers the world 

over prefer IDEAL Equipment. Both machines are bullt for the 
These machines, suitable for most exacting requiremen: 
both large and smal! manufac- and carry our unqualified 
turers, are fast, always de- guarantee. 


Write For Complete Specifications and Prices 


IDEAL WRAPPING MACHINE CO. 


EST. 1906 


MIDDLETOWN, N. Y. > 2 © U. Ss. A. 


——— 




















CONFECTIONERY BROKERS 


DONALD A. IKELER 
2029 E. Main Street 
KALAMAZOO, MICH. 
Territory: Michigan 





H. L. BLACKWELL COMPANY 
P. O. Box 3040 — Sta. “A” 
EL PASO, TEXAS 
Territory: Texas, New Mexico and Arizona 











WRAPPERS - 


CARTON DESIGN 


eLAYOUT 
eLETTERING 
e DESIGN 














H. CARLISLE THOMAS 


1143A THE MERCHANDISE MART 
CHICAGO 


PHONE SUPERIOR 5380 & 
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MACHINERY FOR SALE 


FOR SALE following used machines: 

1 National Cream Cooler and Beater, 
1 Mills Ball Machine with 6 Sets Roll- 
ers, 1 Mills Drop Machine, 6x8, two 
sets Rollers, 2 Burkhardt Vacuums 
with Coils, 600 Ib. & 800 Ib. Cap., 1 
National 6,000 Ib. Continuous Cooker, 
1 40-Gal. Acme Copper Kettle with 
Double Stirrer and 2-in. bottom outlet, 
2 Steam Jacketed Copper Kettles (40- 
Gal.), 1 York 6-ft. Batch Roller, 1 
Mills Sizing Machine, 1 Hohberger 
Continuous Cutter. HOHBERGER 
MANUFACTURING CO., 3300 N. 
Kenneth Ave., Chicago. 152 West 42nd 
Street, New York. 








ONE Model “K” Kiss Wrapper ; One 

Hildreth Form 3 Pulling Machine, 
Address A1424, THE MANUFACTUR- 
ING CONFECTIONER, 400 West Madi- 
son Street, Chicago, Illinois. 





FOR SALE: At DEFLATED prices 

—Wood Mogul with No. 2 Deposi- 
tor and 3 Pumps $250.00. 1—16” En- 
rober with motor, $250.00. 1—16” 
Enrober without feed belt and bottomer 
$100.00. 600 Ib. National Copper Syr- 
up Cooler and Werner Cream Beater 
$200.00. 3500 Flat and Two Faced 
Solid Chocolate Hinged Molds, Regu- 
lar, Christmas and Easter per lot $1,- 
000.00. Many other items. Write for 
full information and complete inven- 
tory. Love Manufacturing Co., 621 
Railroad St., Johnstown, Pa. 





BLANCHER: Jumbo whole peanut 

blancher in first class condition. 
Blanches 400 pounds per hour and 
yields 90-92% whole peanuts. This 
machine has been used very little, and 
for further details regarding price 
etc., write Superior Nut Co., Inc., 581 
Rutherford Ave., Charlestown, Mass. 





1 SPRINGFIELD DEPOSITOR 
fully equipped with 4 pump bars; 1 
Springfield Simplex Starch Buck, 
Cleaner and Docker ; 1 Caramel Sizing 
Machine ; 1 Model “K” Kiss Wrapper ; 
1 Revolving Pan; 1 Hard Candy Roll- 
er and Dies. J. G. McDonald Candies, 
oa 1481 S. Main St., Salt Lake City, 
tah. 
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MACHINERY FOR SALE 


MACHINERY FOR SALE 





1 NO. 3 Schultz-O’Neill Sugar Pul- 

verizer, without collector. In A-1 
condition. Too large for our use. 
$250.00. Spangler Candy Co., Bryan, 
Ohio. 





SIXTEEN INCH National Equip- 

ment Chocolate Enrober for sale. 
Newly rebuilt, now operating. Com- 
plete with automatic feeder, bottomer, 
cooling table and plaque boards. Prac- 
tically new 300-lb. National Equip- 
ment Chocolate Melting, mixing and 
tempering kettle. Also four-foot F. 
& B. cream beater. Direct motor drive. 
Used less than one year. Will assist 
in setting up this equipment in your 
shop. Private party. Peter Leenaars, 
357 N. Washington Ave., Battle Creek, 
Mich. 





ONE ENROBER, two cream beaters. 
two chocolate melters syrup pump 
and cooler for sale. Depositor, printer. 
two MM beaters, gum kettle, three 
steam kettles, one sizer, caramel cut- 
ter, nougat cutter, two revolving pans. 
two Simplex vacuum kettles, pulling 
kiss, sucker & drop machines, Brach 
cutter, three column slabs, five hand 
kettles, paper cutter. Located in Puget 
Sound, Wash. Address K11411 c/o 
THE MANUFACTURING CONFECTIONER, 
400 W. Madison St., Chicago, III. 





DERN CHIP CUTTER, 3x6 water- 

cooled slab, 200 lb. Hildreth puller. 
Ideal Caramel wrapper and feeder 
1x1x% to 34, 300 lb. Chocolate melter. 
Palmer Candy Co., Sioux City, Iowa. 


STICK CANDY SIZER and twister. 

Has four sets of sizers, two of them 
for a three-corner twist and two for the 
round stick candy; $700 F.O.B. St. 
Joseph: Sax Meyer Tying Machine, 
$60 F.O.B. St. Joseph: Stimpson 
Stapling Machine Model 489, operates 
with foot pedals, $25 F.O.B. St. Jo- 
seph: One Hobart Grinder % H.P., 
1750 R.P.M., 60 cycle, 110 volt grind- 
ers, table models, direct connected mo- 
tors included. Address Chase Candy 
Co., St. Joseph, Missouri. 








THREE-FOOT Dayton Cream Beater 

for sale. Also 3-foot ball cream 
beater, 5-foot ball cream beater, 16” 
National enrober, Savage 40 gal. 
Marshmallow beater, Racine cream 
maker with 3 H.P. Mtr. Address 
D. B. Lewis Co., 3402 Avalon Blvd. 
Los Angeles, Cal. 





FRIGIDAIRE CANDY SHOW 

Cases, Candy Factory Chairs, Time 
Clock, Display Jars, Display Racks, 
etc. L. C. Blunt, 1647 Blake Street, 
Denver, Colorado. 





FOR SALE: Racine pop machine 

with one set of penny rolls. Steam 
jacketed copper kettles, gas furnace 
with blower and motor, 2 ton Phoenix 
ice machine, steel slab rods. H. L. 
Feldman, 15610 S. Moreland Blvd., 
Cleveland, Ohio. 





MACHINERY WANTED 





WANTED: Pop Wrapping machine. 

State age, condition and cash price. 
Address L12411, c/o THE MANuUFAC- 
TURING CONFECTIONER, 400 W. Madi- 
son St., Chicago, Il. 





WANTED: 5-10 or 15 ton air condi- 

tioner unit. State particulars and 
price, Address L12412, c/o THE 
MANUFACTURING CONFECTIONER, 400 
W. Madison St., Chicago, Ill. 





WANTED: National Equipment No. 

2 Depositor, with 12, 18 or 24 out- 
let pump bars. Palmer Candy Co., 
Sious City, Towa. 





AUTOMATIC CHOCOLATE-mold- 
ing machine wanted for small cream 
filled pieces. Address K11412 c/o 
THE MANUFACTURING CONFECTIONER, 
400 W. Madison St., Chicago, III. 





WANTED: Liberty electric bon-bon 
tables. Address Dimlings, 801 Lib- 
erty Ave., Pittsburgh, Pa. 
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LIQUIDATING 
BINGHAMTON CANDY CO. 





BINGHAMTON, N. Y. 


For Sale Piece Meal—Direct From Plant 
INSPECTION INVITED — REPRESENTATIVE ON PREMISES DAILY 
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National Equipment Fully 
Automatic Weod Mogul 
HARD CANDY DEPT. 

1—National Equipment Continuous 
Cooker, with pre-melting kettles, Vac- 
uum Pump, and Motor. 

1—Racine Model M Die Pop Machine, 
with cooling drum, motor driven. 

1—Racine Sucker Machine, with 24 ft. 
conveyor, and seven sets of attractive 
rollers, including one new set. 

1—Hildreth Double Arm Puller, motor 
driven. 

2—Hildreth Factory size Pulling Ma- 
chines. 

1—Brach Continuous Buttercup and 
Waffle Cutter, with conveyor, motor 
driven. 

2—York Batch Rollers, motor driven. 

5—Water-cooled Tables, 4 ft. x 8 ft. and 
3 ft. x 8 ft. 

2—Forced Draft Furnaces. 

MOULDING DEPT. 

1—National Equipment Fully Automatic 
Wood Mogul, with extra pump bars. 

2500—Standard size starch trays, filled 


with clean white starch. 
1—Coombs Gyrator Sifter. 


WE PAY CASH FOR" 
SINGLE MACHINES 
OR ENTIRE PLANTS 














WRAPPING MACHINES 


4—Package Machinery Company Model 

Long Salt Water Taffy Cutting 

and Wrapping Machines, motor 

driven, with 10 sets of Heads for 
various length pieces. 


8—Package Machinery Company Model 
K Kiss Machine, with specially con- 
structed tables, motor driven, 4 extra 
sets of heads for small size pistons. 


CREAM AND MARSHMALLOW 
DEPARTMENT 


2—Werner Syrup Coolers and Snowflake 
Cream Beaters, equipped with “V” 
belt drives. 


1—Ball, 5 ft. Cream Beater. 

2—Werner 40 gal. Cream Breakers. 

1—National Equipment Marshmallow 
Beater. 

1—Werner Marshmallow Beater. 

1—Day Marshmallow Beater. 

2—Two-Day Marshmallow Cutters. 


OTHER EQUIPMENT 


2—York 8 ton Refrigerating Units, with 
condensers, amonig tanks, gauges, 
etc. 


8—Smith, 50 lb. Exact Weight Scales. 
10—Fairbanks and Toledo Platform 
Scales. 


1—Morrison motor driven, Stapling Ma- 
chine. 


1—Saxmeyer Tying Machine. 





PARTIAL LIST—VISIT THIS PLANT OR SEND FOR SPECIAL CIRCULAR 


CHOCOLATE COATING DEPT. 
1—Greer 32” Chocolate Coater, with 48 
ft. cooling tunnel and long front ex- 
tension for hand or stringing work. 
1—Greer 1000 lb. Chocolate Melter. 
4—National Equipment Chocolate Melt- 
ers, 300 lb. capacity. 


COPPER STEAM JACKETED COOKING 
AND MIXING KETTLES 
2—National Equipment, double action, 

tilting type, Kettles, with adjustable 
speeds. 
7—40 gal. single action, Copper Mixing 
Kettles, with copper covers. 
18—Steam Jacketed Copper Cooking 
Kettles, 40, 20 and 10 gal. capacities. 


NUT DEPARTMENT 


1—Lambert, 3 bag, Roaster, gas fired. 
1—Bauer Steel Peanut Blancher, motor 


driven. 

1—Lambert, Peanut Blancher, motor 
driven. 

1—Straub Peanut Butter Mill, motor 
driven. 





Greer 32" Chocolate Coater 


with 40° Cooling Tunnel 


WRITE OR WIRE COLLECT FOR PRICES AND INFORMATION 


318-322 Lafayette Street 


UNION STANDARD EQUIPMENT CO. 


NEW YORK, N. Y Cable Address—''Confecmach 
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POSITIONS WANTED 





GENERAL MANAGER WANTED: 

One with experience in candy manu- 
facturing. Must be able to take com- 
plete charge of the operation of our 
business. Must have administrative and 
merchandising experience, costing, pr2- 
Juction control and all interior execu- 
tive functions. A real opportunity for 
the man who can qualify. Give refer- 
ences. Signed, The Runkle Co., Ken- 
ton, Ohio. 


COST ACCOUNTANT WANTED. 

A man with good candy experience 
who has been associated with a gen- 
eral line plant. Excellent opportunity 
for a man with ability. All inquiries 
will be treated confidential. Address 
Sweet Candy Company, Salt Lake 
City, Utah. 


WANTED—Pan man to take care of 

large pan department. One who un- 
derstands chocolate work, steam and 
cold grossing work. State age, ex- 
perience, salary expected. Address 
A 1422, c/o THe MANUFACTURING 
CoNFECTIONER, 400 W. Madison St., 
Chicago, II. 


WANTED: Experienced pan man 

capable of manufacturing and super- 
vising small pan department near Chi- 
cago. In writing please state qualifica- 
tions, experience, and wages desired. 
Address L12413, c/o THE MANUFAC- 
TURING CONFECTIONER, 400 W. Madi- 
son. 


FORELADY—Candy and Chocolate 

Packing—One capable of handling 
30-60 girl packers. Bulk as well as 
Fancy Spread packing. Must have 
experience and good conception mod- 
ern efficiency in handling help. Long 
established factory in Metropolitan 
New York. Address A1425, c/o THE 
MANUFACTURING CONFECTIONER, 400 
W. Madison Street, Chicago, III. 


POSITIONS WANTED 


CHOCOLATE ENROBER man de- 

sires position with responsible firm. 
Has had 20 years experience in the 
candy industry. Family man, in good 
health, willing worker, and a natural- 
ized citizen of the U.S. Address K11- 
414 c/o THE MANUFACTURING CON- 
FECTIONER, 400 W. Madison St., Chi- 
cago, Iil. 
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YOUNG MAN with practical experi- 

ence in all phases of pan work, juju 
beans and tender jellies, seeks a po- 
sition with a promising future, im- 
mediate earnings secondary. Address 
A 1422, c/o THE MANUFACTURING 
CoNnFECTIONER, 400 W. Madison St., 
Chicago, III. 





POSITION WANTED by all around 

retail candy maker. Especially well 
qualified and interested in producing a 
complete assortment of fine chocolate 
centers, Rolled and cast creams, but- 
ter creams, nougats, combinations, 
chips, crunches, chewy and hard cen- 
ters, cordialized friuts, etc. Also bon- 
bons, crystallized items, cream wafers, 
mit brittles, caramels, roll goods, pec- 
tin jellies, plain hard goods, counter 
goods, specials. A well rounded line 
for a live, up-to-date retail establish- 
ment. Also have:a wonderful specialty 
for department store or resort trade. 
Writer is American, above military 
age. Married, strictly sober. Clean and 
conscientious workman. Available Jan. 
1 and later. Any locality considered. 
References and further details address 
L12417, c/o THe MANUFACTURING 
CONFECTIONER, 400 W. Madison St., 
Chicago, Ill. 





PRACTICAL chocolate-maker, fore- 

man familiar with manufacturing 
process from beans to cakes and also 
cocoa manufacturing offers his services. 
Age 39. Address LE2419, c/o THE 
MANUFACTURING CONFECTIONER, 400 
W. Madison St., Chicago, Ill. 





FIRST CLASS candy maker with 17 

years of experience desires position 
as assistant superintendent. Living in 
Illinois. Young age. Capable of pro- 
ducing quality and quantity at mini- 
mum cost. Specilized in fine cream 
center and hard center, soft caramels, 
jellies and full line gum department, 
marshmallows, mazetta, crystalize 
cream wafers, full line of fondant 
cream. Best reference. Position must 
be steady. Address L124110, c/o THE 
MANUFACTURING CONFECTIONER, 400 
W. Madison St., Chicago, Ill. 


EXECUTIVE with long experience in 
confectionery field is available for 
connection with manufacturer. Experi- 
ence embraces general line and special- 
ties in all departments, including sales, 
production purchasing and cost ac- 
counting departments. Permanent con- 
nection desired but will consider spec- 
ialized service. Address K11417 c/o 
THE MANUFACTURING CONFECTIONER, 
400 W. Madison St., Chicago, III. 





GENERAL MANAGER—sales man- 

ager, fully qualified as either, or 
both, through 20 years’ experience in 
the candy industry, from cost accoun- 
tant to general management. Con- 
versant with manufacturing general 
line, bar specialties, and package goods. 
Thoroughly familiar with present day 
accomplishment. Confidential. Ad- 
dress A 1423, c/o THE MANUFACTUR- 
ING CONFECTIONER, 400 W. Madison 
St., Chicago, IIl. 





A POSITION wanted in a concern 

either in charge of sales or produc- 
tion or both, where I could gradually 
buy into the firm. Very capable of pro- 
motions and creating new quality 
candies. Address J10413, c/o THE 
MANUFACTURING CONFECTIONER, 400 
W. Madison St., Chicago, III. 





CHIEF Chemist, superintendent, bio- 

chemist, bacteriologist, licensed milk 
analyst, American Chemical Society 
member with experience in all types of 
candy, ice cream, flavors and packag- 
ing products, plant management, per- 
sonnel, and costs. Successful research 
record. Address L12418, c/o THE 
MANUFACTURING CONFECTIONER, 400 
W. Madison St., Chicago, II. 





ENGLISHMAN wants position. Ex- 

pert working foreman in all hard 
candies. Specialist in economic pro- 
duction of large variety in plastic and 
other work with fruit and various cen- 
ters, dipped nut specialties. Good or- 
ganizer with constant flow of original 
ideas. Life experience. New York pre- 
ferred. J10419 c/o THE MANUFACTUR- 
ING CONFECTIONER, 400 W. Madison 
St. Chicago, II. 
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POSITIONS WANTED 


SALES REPRESENTATION 





POSITION WANTED—Pan fore- 

man 26 years experience. Expert in 
chocolate pan work, steam and cold, 
finishing and polishing general line. 
Best of references. Address L124112, 
c/o THE MANUFACTURING CONFEC- 
TIONER, 400 W. Madison St., Chicago, 
Illinois. 





AN ALL AROUND candy maker 

desires connection with high grade 
retail shop. Full information gladly 
furnished. Address 194112, c/o THE 
MANUFACTURING CONFECTIONER, 400 
\V. Madison St., Chicago, IIl. 





FOOD CHEMIST and _ technical 

man now employed by one of the 
largest manufacturing confectioners. 
Raw materials and finished goods, 
quality control and analysis, including 
vitamin and medicated products. 
Knowledge of processing, packaging, 
cost work, manufacturing, and produc- 
tion work. Can apply laboratory find- 
ings to production problems. Address 
J10411, c/o THE MANUFACTURING 
CONFECTIONER, 400 W. Madison St., 
Chi¢ago, IIl. 





ALL AROUND CANDY maker with 

30 years experience, wishing a posi- 
tion in the middlewest as working 
foreman. Sober, married, wanting to 
make a change the first of the year. 
Address J10414, c/o THE ManurFac- 
TURING CONFECTIONER, 400 W. Mad- 
ison St., Chicago, III. 





RETAIL CANDY MAKER wants 

position. Thirty years of experience 
in making and supervising the manu- 
facture of highest quality candies, hand 
roll and cast creams, a very complete 
line of hard and soft centers for dip- 
ping, full line of counter goods, fudges, 
brittles, crunches, nut goodies, French 
chocolates, Russian chocolate mints, 
maple and creole pralines, French 
burned and creole almonds, nougats, 
caramels, butter wafers that are differ- 
ent, assorted mint wafers. Am prac- 
tical consultant, all around retail man, 
American, reliable, permanent connec- 
tion most attractive. Address J10417, 
c/o THE MANUFACTURING CONFEC- 
TIONER, 400 W. Madison St., Chicago, 
ill. 
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WANTED Candy brokers. Leading 

manufacturer of general line of hard 
candies, bulk and wrapped, including 
pops—has territories open. Give full 
particulars regarding territory covered 
and lines now carried. Address L- 
124111, c/o THE - MANUFACTURING 
CONFECTIONER, 400 West Madison 
Street, Chicago, Illinois. 


BROKERS WANTED for most com- 

plete and attractive new line of high 
grade hand-dipped packaged and bulk 
chocolates. You will be furnished with 
real business-getting merchandising 
ideas. In reply state lines now car- 
ried, territory covered and how often. 
Address L12414, c/o THE MANUFAc- 
TURING CONFECTIONER, 400 W. Madi- 
son St., Chicago. 








NEW factory manufacturing full line 

of popular priced specialties and 
chocolates both package and bulk, is 
desirous of securing real live brokers. 
Write us in full confidence giving your 
qualifications, exact territory covered 
and other lines carried. Address 
L12415, c/o THe MANUFACTURING 
CONFECTIONER, 400 W. Madison St., 
Chicago, III. 


ACTIVE and sincere brokerage repre- 

sentation of a high quality, beauti- 
fully boxed line of packaged choco- 
lates, established for thirty years. Un- 
til recently, sold exclusively by direct 
representation. Several excellent terri- 
tories still open for the right man. 
Please make your application com- 
plete as possible giving all personal 
qualifications as well as detailed infor- 
mation concerning your territory and 
the class of trade you call on. Also. 
other lines vou carry. Address L12416, 
c/o THE MANUFACTURING CONFEC- 
a 400 W. Madison St.; Chicago, 








MISCELLANEOUS 

SALESMEN—calling on candy man- 

ufacturers to sell molds for the mak- 
ing of chocolate novelties. We have 
over 4000 of them, all imports, con- 
sisting of animals, dogs, turkeys, 
roosters, flower baskets, cigarettes, 
santa clauses and dozens of others. 
This is an excellent side-line. All 
territories open, very good commission. 
Standard Bronze Co., 627 W. Lake 
St., Chicago, Ill. 














WE BUY & SELL 


ODD LOTS « OVER RUNS + SURPLUS 








SHEETS*ROLLS*SHREDDINGS 
Cellophane rolls in cutter toxes 100 ft. or more 
ALSO MADE OF OT'IER CELLULOSE FILM 
Wax - Giassine Bags, Sheets & Rolls 
Tying Ribbons-All Scotch Tape 
Colors & Widths Clear & Colors 


Diamond “Cellulose” Products 
Harry L. Diamond 
Sales Representative 
1408 So. Michigan Ave. Chicago, Il. 














SALESMAN covering Pennsylvania 
excluding Philadelphia will consider 
taking on a short line or several good 
specialties on straight commission 
hasis. Seventeen years experience and 
large personal following _ with, ..the 
trade. Address K11415 c/o THE MAN- 
UFACTURING CONFECTIONER, ~400°W. 
Madison St., Chicago, Tl. "o> 





BROKER WITH associate, covering 

metropolitan district of New York 
calling on the confectionery jobbers. 
food distributors, chains, department 
stores and exporters, is seeking a gen- 
eral line of confectioner or specialties. 
Reliable service Guaranteed. Address 
H8419 c/o THE MANUFACTURING 
ConFEcTIONER, 400 W. Madison St.. 
Chicago, Illinois. 





BROKERS WANTED to sell two 
unique 2% lb. and 5 Ib. boxes of 
chocolates for the holidays, California 
Fruit & Nut Centers, and Hollywood 
Ruff Stuff, to the jobbing and depart- 
ment store trade. Give reference and 
territory expected. Address 19419 c/o 
THE MANUFACTURING CONFECTIONER. 
400 W. Madison St.. Chicago, Tl. 





AM INTERESTED in opening small 

exclusive candy store in southwest- 
ern city of approximately 40,000: No 
local competition. Want managér-part- 
ner. Prefer that you have sufficient 
capital to show interest in opportunity. 
Please give complete background and 
references. Address J10415, c/o THE 
MANUFACTURING CONFECTIONER, 400 
W. Madison St., Chicago, III. 
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Ir IS important to keep abreast of events in your 
industry if you want to maintain a good competitive 
position. Your business publication, the one actually 
covering the field of your interest, brings you essen- 
tial information at a minimum of time and expense 
to yourself. 


In THE MANUFACTURING CONFECTIONER 
you have a publication which keeps you so 
informed — reliably, accurately, regularly. 
It deserves your support. 

Candy men actually on the production line 
know that THE MANUFACTURING CON- 
FECTIONER is their most authoritative 
source on what's what and why in candy 
production and processing methods and 
procedure. They endorse it wholeheartedly. 


¥ OU, too, should join the ranks of the progressive 
manufacturers who read the Industry's only publica- 
tion dealing exclusively with the manufacturing 
branch of the Candy Business. 


SUBSCRIBE TODAY! USE COUPON BELOW! 


THE MANUFACTURING oe PUB. CO. 
400 W. Madison St., Chicago, Ill 


Please enter my subscription as xs 


1 year, $3.00 1) 2 years, Canadian, $3.00 | 


Name. 








IE sasictittaneniitstbanilctcithagristiniinnstittaen guvcevite SE Se Ee aN 


Add 








aici ciiteiriacnictvtsbcocaservesteian 
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OIL OF LEMON 
u.S.P. 


Fovecas# eee 


SUPPLY — Adequate for all normal uses 
QUALITY — Unexcelled 


PRICES — Fair at all times 


Exchange Oil of Lemon is made by the 
world’s largest group of Lemon Growers 






WOW OWUFTSELLS 


ALL OTHER BRANDS COMBINED 


Grof 





Copr.,1942, California Fruit Growers Exchange, Products Dept. 


Sold to the American Market exclusively by 


DODGE & OLCOTT COMPANY FRITZSCHE BROTHERS, INC. 
180 Varick Street, New York, N. Y. 76 Ninth Avenue, New York, N. Y. 


Distribvtore for: ened taste FRUIT GROWERS EXCHANGE, PRODUCTS DEPARTMENT, Ontario, 


Producing Plant: Exchange Lemon Products Co. , Corona, California 


California 





QUALITY 
UNIFORMITY 
DEPENDABILITY 


are not mere words, but something you 
are always assured of in 


TIME- HONORED PRODUCTS 


CORN SYRUP UNMIXED 
CONFECTIONERS’ STARCHES 
DEXTROSE (REFINED CORN SUGAR) 


Our Technical Service Depart- 
ment is for your conven ience. 
It is always anxious to help 
with your technical problems 


CLINTON COMPANY 


CLINTON, IOWA 








